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THE 


HONOURS  OF  THE  TABLE. 


Rules  for  behaviour  at  table. 

OF  all  the  graceful  accomplilhments, 
and  of  every  branch  of  polite  edu- 
cation, it  has  been  Jong  admitted,  that  a 
gentleman  and  lady  never  (hew  thetnfelves 
to  more  advantage,  than  in  acquitting 
themfelves  well  in  the  honours  of  their  ta- 
ble ; that  is  to  lay,  in  ferving  their  guefts 
and  treating  their  friends  agreeable  to 
their  rank  and  fituation  in  life. 

Next  to  giving  them  a good  dinner,  is 
treating  them  with  hofpitality  and  att'-nti- 
on,  and  this  attention  is  what  young  peo- 
ple have  to  learn.  E xperience  will  teach 
them,  in  time,  but  till  they  learn,  they  will 
alway*  appear  ungraceful  and  awkward. 
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Tn  all  public  companies  precedence  is 
attended  to,  and  particularly  at  table. 
Women  have  here  always  taken  place  of 
men,  and  both  men  and  women  have  fat 
above  each  other,  according  to  the  rank 
they  bear  in  life.  Where  a company  is 
equal  in  point  of  rank,  married  ladies  take 
place  of  fingle  ones,  and  older  ones  of 
younger  ones. 

When  dinner  is  announced,  the  miflrefs 
of  the  houfe  requefts  the  lady  firft  in  rank, 
in  company,  to  (hew  the  way  to  the  reft, 
and  walk  firft  ihto  the  room  where  the  ta- 
ble is  ferved ; (he  then  afks  the  fecond  in 
precedence  to  follow,  and  after  all  the  la- 
dies are  palled,  Ihe  brings  up  the  rear  her- 
feif.  The  mailer  of  the  houfe  does  the 
fame  with  the  gentlemen.  Among  per- 
fons  of  real  diltindHon,  this  marfhalling  of 
the  company  is  unnecefl'ary,  every  woman 
and  every  man  prefent  knows  his  rank  and 
precedence,  and  takes  the  lead,  without 
any  direction  from  the  miltrefs  or  the 
malter. 

When  they  enter  the  dining-room,  each 
takes  his  place  in  the  fame  order ; the  mif- 
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trefs  of  the  table  fits  at  the  upper-end,  thofe 
of  fuperior  rank  next  her,  right  and  left, 
thofe  next  in  rank  following,  then  the 
gentlemen,  and  the  mailer  at  the  lower- 
end,  and  nothing  is  conficiered  as  a greater 
mark  of  ill-breeding,  than  for  a perfon  to 
interrupt  this  ord  r,  or  feat  himfelf  higher 
than  he  ought.  Cuflom,  however,  has 
lately  introduced  a new  mode  of  feating. 
A gentleman  and  a lady  fitting  alternately 
round  the  table,  and  this,  for  the  better 
convenience  of  a lady’s  being  attended  to, 
and  ferved  by  the  gentleman  next  her.  Hut 
notwithllanding  this  promil'cuous  feating, 
the  ladies  whether  above  or  below,  are 
to  be  ferved  in  order,  according  to  their 
rank  or  age,  and  after  them  the  gentlemen, 
in  the  fame  manner. 

The  miltrefs  of  the  houfe  always  fits  at 
the  upper-end  of  her  table,  provided  any 
ladies  are  prefent,  and  her  hulband  at  the 
lower-end ; but,  if  the  company  confifts 
of  gentlemen  only,  the  millrefs  feldom  ap- 
pears, in  which  cafe,  the  mailer  takes  the 
upper-feat.  Note.  At  whatever  part  of  the 
table  the  millrefs  of  the  houfe  fits,  that 
will  ever  be  confidered  as  the  firlt  place. 
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As  eating  a great  deal  is  deemed  indelir 
fate  in  a lady  ; (for  her  character  fhould  be 
rather  divine  than  fenfual,)  it  will  be  ill- 
manners  to  help  her  to  a large  dice  of 
meat  at  once,  or  fill  her  plate  too  full. 
When  you  have  ferved  her  with  meat,  (he 
fhould  be  aiked  what  kind  of  vegetables 
fhe  likes,  and  the  gentleman  fitting  next 
the  difh  that  holds  thofe  vegetables,  fhould 
be  requeued  to  help  her. 

Where  there  are  l'everal  difhes  at  table, 
the  miflrefs  of  the  houfe  carves  that  which 
is  before  her,  and  defires  her  hufband,  or 
fhe  perfon  at  the  bottom  of  the  table,  to 
carve  thejoint  or  bird  before  him.  Soup  is 
generally  the  firlt  thing  ferved,  and  fhould 
be  ttirred  from  the  bottom ; fifh,  if  there 
is  any,  the  next. 

The  matter  or  miftrefs  of  the  table 
fhould  continue  eating,  whilft  any  of  the 
company  are  fo  employed,  and  to  enable 
them  to  do  this,  they  fhould  help  themfelves 
accordingly. 

Where  there  are  not  two  courfes,  but 
one  courfe  and  a remove,  that  is,  a difh  to 
be  brought  up,  when  one  is  tjiken  away, 
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the  mill  refs  or  pe-rfon  who  prefules,  fliould 
acquaint  her  company  with  what  is  to 
come  ; or  if  the  whole  is  put  on  the  table 
at  once,  Ihould  tell  her  friends,  that  they 
<c  fee  their  dinner  but,  they  fliould  be 
told  what  wine  or  other  liquors  is  on  the 
fide-board.  Sometimes  a cold  joint  of  meat, 
ora  fallad,  is  placed  on  the  fide-board.  In 
this  cafe,  it  fliould  be  announced  to  the 
company. 

If  any  of  the  company  feem  backward 
in  alking  for  wine,  it  is  the  part  of  the 
mailer  to  alk  or  invite  them  to  drink,  or 
he  will  be  thought  to  grudge  his  liquor  ; 
as  it  is  the  part  of  the  miflrefs  or  mailer  to 
alk  thofe  friends  who  feem  to  have  dined, 
whether  they  would  pleafe  to  have  more. 
As  it  is  unfeemly  in  ladies  to  cal!  for  wine, 
the  gentlemen  prefent  fliould  alk  them  in 
turn,  whether  it  is  agreeable  to  drink  a 

glafs  of  wine.  (cc  Mrs , will 

44  you  do  me  the  honour  to  drink  a glafs 
<c  of  wine  with  me?”)  and  what  kind  of 
the  wine  prefent  they  prefer,  and  call  for 
Aro  glades  of  fuch  wine,  accordingly, 
flach  then  waits  till  the  other  is  ferved, 
when  they  bow  to  each  other  and  drink. 
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Habit  having  made  a pint  of  wine  after 
dinner  almolt  neceflary  to  a man  who  eats 
freely,  which  is  not  the  cafe  with  women, 
and  as  their  fitting  and  drinking  with  the 
men,  would  be  unfeemly;  it  is  cuftomary, 
after  the  cloth  and  defert  are  removed  and 
two  or  three  glades  of  wine  are  gone  round, 
for  the  ladies  to  retire  and  leave  the  men 
to  themfelves,  and  for  this,  ’tis  the  part  of 
the  miltrefs  of  the  houfe  to  make  the  mo- 
tion for  retiring,  by  privately  confulting 
the  ladies  prefent,  whether  they  pleafe  to 
withdraw.  The  ladies  thus  riling,  the  men 
Ihould  rife  of  courfe,  and  the  gentleman 
next  the  door  Ihould  open  it,  to  let  them 
pafs. 

Rules  for  waiting  at  table. 

A good  fervant  will  be  induftrious,  and 
attend  to  the  following  rules  in  waiting; 
but,  where  he  is  remifs,  it  is  the  duty  of 
the  mailer  or  millrefs  to  remind  him. 

i.  If  there  is  a foup  for  dinner,  accord- 
ing to  the  number  of  the  company,  to  lay 
each  perfon  a flat  plate,  and  a foup-plate 
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over  it,  a napkin,  knife,  fork,  and  fpoon, 
and  to  place  the  chairs.  If  there  is  no  foup, 
the  foup-plate  may  be  omitted. 

2.  To  (land  with  his  back  to  the  fide- 
board,  looking  on  the  table.  This  is  the 
oPace  of  the  principal  fervant.  If  there 
are  more,  then  to  (land  round  the  table, 
or,  if  each  perfon’s  fervant  is  prefent,  that 
fervant  fhould  (land  behind  his  miftrefs’s 
or  matter’s  chair. 

3.  To  keep  the  difhes  in  order  upon  the 
table,  as  they  were  at  nrlt  put  on. 

4.  If  any  of  the  garnifh  of  the  difhes 
falls  on  the  cloth,  to  remove  it  from  the 
table  in  a plate,  thus  keeping  the  table 
free  from  litter. 

5.  To  change  each  perfon’s  plate,  knife, 
fork  and  fpoon,  as  foon  as  they  are  done 
with.  This  will  be  known,  by  the  perfon’s  ‘ 
putting  the  handles  of  his  knife  and  fork  . 
into  his  plate. 

6.  i o look  round  and  fee  if  any  want 
bread  and  help  them  to  it,  before  it  is  call- 
ed for. 

7.  lo  hand  the  deeoraments  of  the  ta- 
ble, viz.  oil,  vinegar,  or  muftard,  to  thole 
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who  want,  anticipating  even  their  wifhes. 
Every  one  knows  with  what  muftard  is 
eaten,  with  what  vinegar,  and  fo  on,  and  a 
diligent,  attentive  fervant,  will  always  hand 
it  before  it  is  alked  for- 

8.  To  give  the  plates,  kc.  perfectly 
clean  and  free  from  dull,  and  never  give 
a fecond  glafs  of  wine,  in  a glafs  that  has 
been  once  ufed.  If  there  is  not  a fufficient 
change  of  glafles,  he  fhould  have  a velfel 
of  water  under  the  fide-board,  to  dip  them 
in,  and  fhould  wipe  them  bright. 

9.  It  is  genteel  to  have  thin  gill-glalTes, 
and  the  fervant  fhould  fill  them  only  half 
full,  this  prevents  fpilling,  and  the  foot  of 
the  glafs  fhould  be  perfectly  dry,  before  it 
is  given. 

1 o.  To  give  nothing  but  on  a waiter, 
and  always  to  hand  it  with  the  left  hand, 
and  on  the  left  fide  of  the  perfon  he  ferves. 
When  ferving  wine,  to  put  his  thumb  on 
the  foot  of  the  glafs,  this  will  prevent  it’s 
overthrow. 

1 1.  Never  to  reach  acrofs  a table,  or  in 
ferving  one  perfon  to  put  his  hand  or  arm 
before  another. 
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12.  To  tread  lightly  acrofs  the  room, 
and  never  to  fpeak,  but  in  reply  to  a quef- 
tion  afked,  and  then  in  a modeft  under- 
voice. 

13.  When  the  difhes  are  to  be  removed, 
to  remove  them  with  care,  fo  as  not  to 
fpill  the  fauce  or  gravy  over  any  of  the 
company ; to  clean  the  table-cloth  from 
crumbs,  if  a fecond  courfe  is  to  be  ferved 
up,  if  not,  to  take  away  the  knives,  forks 
and  fpoons,  in  a knife-tray,  clear  away  the 
plates,  take  up  the  pieces  of  bread  with  a 
fork,  roll  up  the  cloth  to  prevent  the 
crumbs  filling  on  the  floor,  rub  the  table 
clean  and  bright,  and  put  on  the  wine,  &c. 
from  the  fde-board,  with  a decanter  of 
water  and  plenty  of  clean  glafles, 

14.  Where  water-glafles  are  ufed  after 
dinner,  to  wafh  the  fingers,;  to  put  on 
thofe  glafles  half  full  of  clean  water,  when 
the  table  is  cleared,  but  before  the  cloth 
is  removed. 

Thefe  things  are  the  province  of  the  fer- 
vants,  but  as  few  fervants  are  thorough 
good  waiters,  and  as  the  mailer  of  the 
houle  is  refponfible  for  his  attendants,  it 
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is  incumbent  on  him  to  fee  that  his  com- 
pany is  propei  ly  ferved  and  attended.  For 
a table  ill-ferved  and  attended,  is  always  a 
reflection  on  the  good  condudt  of  the  raiif- 
trefs  or  mailer. 

Having  now  pointed  out  the  duty  of  the 
perfon  entertaining,  1 will  fay  a few  words 
to  thofe  entertained.  In  my  Principles  of 
Politenefs , a book  which  has  gone  through 
a great  number  of  editions,  and  of  courfe, 
is  very  well  known,  I had  occafion  to  touch 
upon  behaviour  at  table,  but,  as  thofe  few 
rules  may  not  occur  at  this  inftant  to  every 
one,  1 trull,  I lhall  be  pardoned  in  repeat- 
ing them. 

“ Eating  quick  or  very  flow  at  meals, 
c<  is  charadteriltic  of  the  vulgar  ; the  firlt 
“ infers  poverty,  that  you  have  not  had  a 
“ good  meal  for  Tome  time;  the  lalt,  if 
c<  abroad,  that  you  diflike  your  entertain- 
“ ment;  if  at  home,  that  you  are  rude 
“ enough  to  fet  before  your  friends,  wrhat 
“ you  cannot  eat  yourfelf.  So  again,  eat- 
“ ing  your  feup  with  your  nofe  in  the 
“ plate  is  vulgar,  it  has  the  appearance  of 
“ being  ufed  to  hard  work,  and  having. 
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**  of  courfe,  an  unfteady  hand.  If  it  be 
“ neceifary  then  to  avoid  this,  it  is  much 
“ more  fo,  that  of 

“ Smelling  to  the  meat  whilft  on  the 
fork,  before  you  put  it  in  your  mouth. 
I have  feen  many  an  ill-bred  fellow  do 
“ this,  and  have  been  fo  angry,  that  I 
“ could  have  kicked  him  from  the  table. 
**  If  yog  djflike  what  yon  have,  leave  it ; 

but  on  no  account,  by  fmelling  to,  or 
“ examining,  it,  charge  your  friend  with 
putting  unwholefome  provifions  before 
you.” 

“ To  be  well  received,  you  mud  always 
ec  be  circuu)fpe£t  at  table,  where  it  is  ex- 
u ceedingly  rude,  to  fcratch  any  part  of 
* your  body,  to  fpit,  or  blow  your  nofe, 
<c  (if  yop  can’t  avoid  it,  turn  your  head,) 
“ to  eat  greedily,  to  lean  your  elbows  on 
“ the  table,  to  fjt  too  far  from  it,  to  pick 
“ your  teeth  before  the  difhes  are  remov- 
f<  ed,  or  leave  the  table  before  irrace  is 
“ faid.” 

“ Drinking  of  healths  is  now  growing 
‘c  out  of  falhion,  and  is  very  unpolite  in 
<c  good  company.  Cnfiom  once  had  made 
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“ it  univerfal,  but  the  improved  manners 
ct  of  the  age,  now  render  it  vulgar.  What 
“ can  be  more  rude  or  ridiculous,  than  to 
“ interrupt  perfons  at  their  meals,  with 
li  unnecefl'ary  compliments  ? Abftain  then 
“ from  this  filly  cuftom,  where  you  find  it 
<’s  out  of  ufe,  and  ufe  it  only  at  thofe  ta- 
cc  bles  ; where  it  continues  general.” 

“ When  you  fee  but  little  of  a thing  at 
table,  or  a viand  that  is  fcarce  and  dear, 
“ don’t  feem  covetous  of  it,  for  every  one 
cc  will  expect  a talbe  of  it  as  well  as  your- 
cc  felf ; and,  when  a bird  is  cut  up,  and 
cc  ferved  round  to  the  company  to  take 
ce  that  part  they  like,  it  will  fhew  a becom- 
£C  ing  modelty  to  take  the  world  part  ” 
cc  When  invited  to  dinner,  be  always 
cc  there  in  time;  there  cannot  be  a greater 
<c  rudenefs,  if  you  are  a perfon  of  any 
^ weight  with  your  friend  than  to  oblige 
cc  him  to  delay  his  dinner  for  vour  coin- 
ce  ing,  (betides  the  chance  of  Ipoiling  it,) 
<c  or  more  unpolite  to  the  red  of  the  com- 
“ pany,  to  make  them  wait  for  you.  Be 
“ always  there  a quarter  of  an  hour  before 
s‘.,the  appointed  time,  and  remember,  that 

“ punctuality 


( *5  ) 

“ pundluality  in  this  matter,  is  a teffc  of 
“ good  breeding.” 

“ If  a fuperior,  the  mailer  of  the  ta- 
“ ble  offers  you  a thing  of  which  there  is 
“ but  one,  ro  pafs  it  to  the  perfon  next 
“ you,  would  be  indirectly  charging  him 
“ that  offered  it  to  you,  with  a want  of 
“ good  manners,  and  proper  refpeft  to  his 
“ company;  or,  if  you  aiethe  only  ftran- 
“ ger  prefen t,  it  would  be  rudenefs  to  make 
“ a feint  of  refufing  it,  with  the  cufloma- 
“ ry  apology,  I cannot  think  of  taking  it 
“ from  you , //r,  or  lam  forry  to  deprive  you 
“ of  it , it  being  fuppofed  he  is  confcious 
“ of  his  own  rank,  and  if  he  chofe  not  to 
cc  give  it,  would  not  have  offered  it : your 
tc  apology,  therefore  in  this  cafe,  is  a rude- 
“ nels,  by  putting  him  on  an  equality  with 
“ yourfelf;  in  like  manner,  it  would  be  a 
“ rudenefs,  to  dra,w  back,  when  requeft- 
<c  ed  by  a fupeiior  to  pafs  the  door  firll,  or 
“ Hep  into  a carriage  before  him.” 

“ If  a man  of  rank  is  of  the  party,  it 
“ is  a mark  of  refpedl,  for  the  mailer  to 
“ meet  him  at  his  coach-door  and  ulher 
“ him  in.” 


In 


( 16  ) 


“ In  a word,  when  invited  to  dine  or 
“ fup  at  the  houfe  of  any  well-bred  man, 
“ obferve  now  he  doth  the  honours  of  his 
“ table;  mark  his  manner  of  treating  his 
“ company,  attend  to  the  compliments 
“ of  congratulation  or  condolence  that  he 

pays,  and  take  notice  of  his  addrefs,  to 
“ his  fuperiors,  his  equals  and  his  inferi- 
“ ors ; nay,  his  very  looks  and  tone  of 
“ voice  are  worth  your  attention,  for  we 
“ cannot  pleafe  without  a union  of  them 
“ all.” 

“ Should  you  invite  any  one  to  dine  or 
cc  fup  with  you,  recoiled  whether  ever 
<c  you  had  obferved  him  to  prefer  one 
<c  thing  to  another,  and  endeavour  to  pro- 
<s  cure  that  thing;  when  at  table,  fay,  / 
ct  think  you  feemed  to  give  this  dijh  a prefer - 
e<  ence,  I therefore  ordered  it.  This  is  the 
<c  wine  I obferved  you  bejl  like , / have  there - 
“ fore  been  at  fome  pains  to  procure  it. 
“ Trifling  as  thefe  things  may  appear,  they 
<c  prove  an  attention  to  the  perfon  they  are 
“ faid  to;  and,  as  attention  in  trifles  is 
u the  tefl:  of  refped,  the  compliment  will 
£‘  not  be  loft.” 
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“ If  the  neceflities  of  nature  oblige  you 
“ at  any  time,  (particularly  at  dinner,)  to 
‘c  withdraw  from  the  company  you  are  in, 
tc  endeavour  to  deal  away  unperceived,  or 
“ make  fome  excufe  for  retiring,  that  may 
“ keep  your  motives  for  withdrawing,  a 
“ fecret;  and,  on  your  return,  be  careful 
<c  not  to  announce  that  return,  or  fuffer 
ic  any  adjufting  of  your  drefs,  or  re-plac- 
“ ing  of  your  watch,  to  fay,  from  whence 
“ you  came.  To  aft  otherwife,  is  indeli- 
“ cate  and  rude.’* 


THE 


THE 


Art  of  Carving. 


THE  author  of  this  work,  from  a con- 
viction that  the  knowledge  it  com- 
municates, is  one  of  the  accomplifhments 
of  a gentleman,  and  that  the  Aft  of  Carv- 
ingjs  little  known,  but  to  thofe  who  have 
long  been  accuftomed  to  it,  perfuades  him- 
felf,  he  cannot  make  the  rifmg  generation 
a more  ufeful  or  acceptable  prefent,  than 
to  lay  before  them  a book,  that  will  teach 
them  to  Acquit  themfelves  well,  in  the  dis- 
charge of  this  part  of  the  honours  of  the 
table.  (See  the  motto  in  the  title-page.) 
We  are  always  in  pain  for  a man,  who, 
infiead  of  cutting  up  a fowl  genteely,  is 
hacking  for  half-  an  hour  acrofs  a bone, 
B greafing 
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greafing  himfelf,  and  befpattering  the  com- 
pany with  the  fauce:  but  where  the  maf- 
ter  or  mi  ft  refs  of  a table  diffe&s  a bird  with 
eafe  and  grace,  or  ferves  her  gueft  with 
, fuch  parts  as  are  beft  flavoured  and  mod 
efteemed,  they  are  not  only  well  thought 
of,  but  admired.  The  principal  things 
that  are  brought  then  to  table  are  here  de- 
lineated, and  the  cuftomary  method  of 
carving  them  pointed  out,  in  a manner 
that,  with  a little  attention,  will  be  readily 
underftood,  and  the  knowledge  of  carving, 
with  a little  practice,  eafily  acquired. 

Young  folks  unaccuftomed  to  ferving  at 
table,  will,  with  the  help  of  the  cuts,  and 
the  inftrudlions  accompanying  them,  foon 
be  able  to  carve  well,  if  at  the  fame  time 
they  will,  as  occafion  offers,  take  notice, 
how  a good  carver  proceeds,  when  a joint 
or  fowl  is  before  him. 

I have  alfo  taken  the  liberty  of  pointing 
out  in  the  courfe  of  thefe  inftru&ions,  what 
parts  of  viands  ferved  up  are  mod  efteem- 
ed. that  peri'ons  carving,  may  be  enabled 
to  fhew  a proper  attention  to  their  beft 
guefts  and  friends,  and  may  help  them  to 
their  liking. 


There 
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There  are  fome  graceful  methods  of  carv- 
ing, that  Ihould  alfo  be  attended  to,  fuch 
as  not  to  rife  from  our  feat,  if  we  can  help 
it,  but  to  have  a feat  high  enough  to  give 
us  a command  of  the  table ; not  to  help 
any  one  to  too  much  at  a time;  not  to  give 
the  nice  parts  all  to  one  perfon;  but,  to  dif- 
tribute  them,  if  poffible,  among  the  whole, 
or  the  belt  to  thofe  of  fuperior  rank,  in  pre- 
ference to  thofe  of  inferior,  and  not  to  cut 
the  flices  too  thick  or  roo  thin,  and  to  help 
them  to  gravy,  removing  the  cold  fat  that 
fwims  on  it,  in  cold  weather  ; but  it  is  ge- 
nerally bell  to  afk  our  friends  what  part 
they'like  belt. 

We  will  then  begin  with  thofe  joints,  &c. 
that  are  fimple  and  eafy  to  be  carved,  and 
afterwards  proceed  to  fuch  as  are  more 
complicate  and  difficult. 

LEG  of  MUTTON. 

This  cut  reprefents  a leg  or  Jigot  of 
boiled  mutton,  it  (hould  be  ferved  up  in 
the  dilh  as  it  here  lies,  lying  upon  it’s 
back:  and  when  roafted,  the  under  fide, 
as  here  reprefented  by  the  letter  r/,  Ihould 
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Leg  of  Mutton 


lie  uppermoft  in  the  difh,  as  in  a ham, 
(which  fee  p.  38)  and  in  this  cafe,  as  it  will 
be  neceffary  occafionally  to  turn  it  fo,  as  to 
get  readily  at  the  under  fide,  and  cut  it  in 
the  direction  a,  b , the  fhank,  which  is  here 
broken  and  bent,  for  the  conveniency  of  put- 
ting into  a lefs  pot  or  veffel  to  boil  it,  is  not 
broken  or  bent  in  a roafted  joint,  of  courfe, 
fhould  be  wound  round,  (after  it  is  taken 

off 
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off  the  fpit,)  with  half  a fheet  of  writing 
paper,  and  fo  fent  up  to  table,  that  the  per- 
fon  carving  it  may  take  hold  of  it,  without 
greafmg  his  hands.  Accordingly,  when  he 
wilhes  to  cut  it  on  the  under-fide,  it  being  too 
heavy  a joint  to  be  eafily  turned  with  a fork, 
the  carver  is  to  take  hold  of  the  (hank  with 
his  left  hand,  and  he  will  thus  be  able  to 
turn  it  readily,  fo  as  to  cut  it  where  he  pleafes 
with  his  right. 

A leg  of  weather-mutton,  which  is  by  far 
the  belt  flavoured,  may  be  readily  known 
when  bought,  by  the  kernel,  or  little  round 
lump  of  fat,  juft  above  the  letters  a.  e. 

When  a leg  of  mutton  is  firft  cut,  the  per- 
fon  carving  fhould  turn  the  joint  towards 
him  as  it  here  lies,  the  fhank  to  the  left 
hand ; then  holding  it  fteady  with  his  fork, 
he  fhould  cut  it  deep  in  the  flefhy  part,  in 
the  hollow  of  the  thigh,  quite  to  the  bone, 
in  the  direction  <2,  b.  Thus  will  he  cut  right 
through  the  kernel  of  fat,  called  the  Pope's- 
eye,  which  many  are  fond  of.  The  mod 
juicy  parts  of  the  leg,  are  in  the  thick  part 
of  it,  from  the  line  a , b , upwards,  towards 
e,  but  many  prefer  the  dryer  part,  which  is 
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about  the  (hank  or  knuckle  ; this  part  is  by 
far  the  coarfer,  but  as  I faid,  fome  prefer  it 
and  call  it  the  venifon  part,  tho’  it  is  lefs  like 
venifon  than  any  other  part  of  the  joint.  The 
fat  of  this  joint  lies  chiefly  on  the  ridge  e,  e , 
and  is  to  be  cut  in  the  direction  e,  f. 

As  many  are  fond  of  having  a bone,  and 
have  an  idea,  that  the  nearer  the  bone,  the 
fweeter  the  flefli ; in  a leg  of  mutton  , there 
is  but  one  bone  readily  to  be  got  at,  and  that 
a fmall  one  ; this  is  the  Cramp-bone , by  fome 
called  the  Gentleman’ s-bone,  and  is  to  be  cut 
out,  by  taking  hold  of  the  fhank-bone  with 
the  left  hand,  and  with  a knife,  cutting  down 
to  the  thigh-bone  at  the  point  d,  then  paf- 
fing  the  knife  under  the  cramp  bone,  in  the 
dire&ion  d , e,  it  may  eafily  be  cut  out. 

SHOULDER  of  MUTTON,  No.  i. 

Figure  i.  reprefents  a fhoulder  of  mutton, 
which  is  fometimes  ialted  and  boiled  by  fan- 
ciful1 people ; but  cultomarily  ferved  up 
roafted,  and  is  laid  in  the  difh,  with  the  back 
or  upper-fide  uppermoft,  as  here.  When 
not  over-roafled,  it  is  a joint  very  full  of  gra- 
vy, much  more  fo  than  a leg,  and  as  fuch,by 
many  preferred,  and  particularly  as  having 

many 


many  very  good,  delicate  and  favory  parts 
in  it. 

The  (hank-bone  (hould  be  wound  round 
with  writing-paper  as  pointed  out  in  the  leg, 
that  the  perfon  carving  may  take  hold  of  it, 
to  turn  it  as  he  wilhes.  Now,  when  it  is  firft 
cut,  it  {hould  be  in  the  hollow  part  of  it,  in 
the  direction  a , b , and  the  knife  (hould  be 
paffed  deep  to  the  bone.  The  gravy  then 
runs  faft  into  the  di(h,  and  the  part  cut 
opens  wide  enough,  to  take  many  dices  from 
it  readily. 
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The  bed  fat,  that  which  is  full  of  kernels 
and  bed  flavoured,  lies  on  the  outer-edge, 
and  is  to  be  cut  out  in  thin  flices  in  the  di- 
rection e,  f If  many  are  at  table,  and  the 
hollow  part  cut  in  the  line  a b,  is  all  eaten, 
fome  very  good  and  delicate  flices  may  be  cut 
out,  on  each  lide  the  ridge  of  the  blade- 
bone,  in  the  directions  c,  d.  The  line  be- 
tween thefe  two  dotted  lines  is  that,  in  the 
direction  of  which  the  edge  or  ridge  of  the 
blade-bone  lies,  and  cannot  be  cut  acrofs. 


On  the  under-fide  of  the  Ihoulder,  as 
yeprefented  below,  in 'fig.  2.  there  are  two 
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parts,  very  full  of  gravy,  and  fuch  as  many 
perfons  prefer  to  thofe  of  the  upper-fide. 
One  is  a deep  cut,  in  the  direction  of  g,  h, 
accompanied  with  fat,  and  the  other  all  lean  ’ 
in  a line  from  i,  to  k.  The  parts  about  the 
lhank  are  coarfe  and  dry,  as  about  the  knuc- 
kle in  the  leg ; but  yet  fome  prefer  this  dry 
part,  as  being  lefs  rich  or  lufcious,  and  of 
courfe  lefs  apt  to  cloy. 

A Jhoulder  of  mutton  over-roajled  is  fpoilt. 

A LEG  of  PORK, 

Whether  boiled  or  roafted,  is  fent  lip  to 
table  as  a leg  of  mutton  roafted,  and  cut  up 
in  the  fame  manner;  of  courfe,  1 (hall  refer 
you  to  what  I have  faid  upon  that  joint,  only 
that  the  clofe,  firm  flelh  about  the  knuckle, 
is  by  many  reckoned  the  beft,  which  is  not 
the  cafe  in  a leg  of  mutton. 

A Jhoulder  of  Pork  is  never  cut  or  fent  to 
table  as  fuch,  but  the  lhank-bone,  with  forne 
little  meat  annexed,  is  often  ferved  up 
boiled,  and  called  a Spring,  and  is  very  good 
eating, 
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As  this  work  is  not  a critical  inveftigation 
of  words,  but  relates  merely  to  the  art  of 
carving,  1 fhall  not  give  my  reafons  for  cal- 
ling it  Edge-bone,  in  preference  to  Ridge- 
bone. , Each-bone , or  Ach-bone , but  have  gir 
ven  it  that,  by  which  it  is  generally  known. 
The  above  is  a representation  of  it,  and  is 
a favourite  joint  at  table. 

.In  carving  it,  as  the  outhde  fuffers  in  it* 
flavour,  from  the  water  in  which  it  is  boil- 
ed. 
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ed,  the  difh  fhould  be  turned  towards  the 
carver,  as  it  is  here  represented  ; and  a thick 
flice  fhould  be  firfl  cut  off,  the  whole  length 
of  the  joint,  beginning  at  a , and  cutting  it 
all  the  way  even  and  through  the  whole  fur- 
face,  from  a to  b. 

The  foft  fat  that  refembles  marrow,  lies 
on  the  back,  below  the  letter  d , and  the  firm 
fat  is  to  be  cut  in  thin  horizontal  dices  at  the 
point  c ; bur,  as  fome  perfons  prefer  the  foft 
fat,  and  others  the  firm,  each  fhould  be  alked 
what  he  likes. 

The  upper-part  as  here  fhewn,  is  certainly 
the  handfomefl,  fulled:  of  gravy,  molt  ten- 
der, and  is  encircled  with  fat ; but,  there 
are  Rill  fome,  who  prefer  a flice  on  the  un- 
der-fide,  which  is  quite  lean.  But,  as  it  is 
a heavy  joint  and  very  troublefome  to  turn, 
that  perfon  cannot  have  much  good  manners, 
who  requefts  it. 

The  ikewer  that  keeps  the  meat  together 
■when  boiling,  is  herelhewn  at  a.  , It  fhould 
be  drawn  out,  before  the  difh  is  ferved  up  to 
table  ; or,  if  it  is  neceflary  to  leave  a fkew- 
er  in,  that  flicwer  fhould  be  a filver  one. 
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A SADDLE  of  MUTTON. 

This  is  by  fome  called  a chine  of  mutton, 
the  faddle  being  the  two  necks,  but  as  the 
two  necks  are  now  feldom  fent  to  table  to- 
gether, they  call  the  two  loins  a faddle. 


A faddle  of  mutton  is  a genteel  and  hand- 
fome  diih,  it  confifts  of  the  two  loins  toge- 
ther, the  back-bone  running  down  the  mid- 
dle, to  the  tail.  Of  courfe,  when  it  is  to  be 

' carved. 
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carved,  you  mufl  cut  a long  flice  in  either 
of  the  flefhy  parts,  on  the  fide  of  the  back- 
bone, in  the  directions,  b. 

There  is  feldom  any  great  length  of  the 
tail  left  on,  but  if  it  is  fent  up  with  the  tail, 
manure  fond  of  it,  and  it  may  readily  be 
divided  into  feveral  pieces,  by  cutting  be- 
tween the  joints  of  the  tail,  which  are  about 
the  diltance  of  one  inch  apart. 


This.  is  the  beft  end  of  a hreafl  of  veal, 
with  the  fweet-bread  lying  on  it,  and  whbn 
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carved,  fhould  be  fir  ft  cut  acrofs  quite 
through,  in  the  line  a , c , dividing  the  grift- 
les  from  the  rib-bones:  this  done,  to  thofe 
who  like  fat  and  griftle,  the  thick  or  griftly 
part  fhould  be  cut  into  pieces  as  wanted,  in 
the  lines  c?,  b.  When  a bread  of  veal  is  cut 
into  pieces  and  dewed,  thefe  griftles  are  very- 
tender  and  eatable.  To  fuch  perfons  as  pre- 
fer a bone,  a rib  fhould  be  cut  or  feparated 
from  the  reft  in  the  lines  d , c,  and  with  a 
part  of  the  bread,  a dice  of  the  fweet-bread 
e , cut  acrols  in  the  middle. 


aKnucMe  of  “Veal 
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A knuckle  of  veal  is  always  boiled,  and 
is  admired  for  the  fat,  finewy  tendons  about 
the  knuckle,  which  if  boiled  tender,  are 
much  elteemed.  A lean  knuckle  is  not  worth 
the  dreffing. 

You  cannot  cut  a handfome  flice,  but  in 
the  diredlion  a , b.  The  molt  delicate  fat  lies 
about  the  part  d , and  if  cut  in  the  line  d,  c , 
you  will  divide  two  bones,  between  which, 
lies  plenty  of  fine  marrowy  fat. 

The  feveral  bones  about  the  knuckle,  may 
be  readily  feparated  at  the  joints,  and  as  they 
are  covered  with  tendons,  a bone  may  be 
given  to  thofe  who  like  it. 

A SPARE-RIB  of  PORK. 

A f£>are-rib  of  pork  is  carved,  by  cutting 
out  a-flice  from  the  flelhy  part,  in  the  line  a, 
b.  This  joint  will  afford  many  good  cuts  ih 
this  direction,  with  as  much  fat ; ' as;  people 
like  to  eat  of  fuch  ftrong  meat.  .When  the 
flelhy  part  is  cut  away,  a bone  may  beeafily 
feparated  from  the  next  to  it,  in  the  line  d, 
b , c,  disjointing  it  at  c. 
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Few  pork-eaters  are  fond  of  gravy,  it 
being  too  flrong,  on  this  account  it  is  eaten 
with  apple-fauce. 

Half 
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There  are  many  delicate  bits  about  a calif’s 
head,  and  when  young,  perfectly  white,  fat 
ajid  well-drefled,  half  a head  is  a genteU 
difh. 

When  firft  cut,  it  fhould  be  quite  along 
the  cheek-bone,  in  the  flefhy  part,  in  the  di- 
rection c , b,  where  many  handfome  Dices  mg  ■ 
be  cut.  In  the  flefhy  part,  at  the  end  of  the 
jaw-bone,  lies  part  of  the  throat  fweet-brecd , 
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which  may  be  cut  into,  in  the  line  c , d,  and 
which  is  efltemed  the  belt  part  in  the  head. 
Many  like  the  eye,  which  is  to  be  cut  from 
it’sifocket  a , by  forcing  the  point  of  a carv- 
ing knife  clown  to  the  bottonron  one  edge 
of  the  focket,  and  cutting  quite  round,  keep- 
ing the  point  of  the  knife  flanting  towards 
the  middle,  fo  as  to  feparate  the  meat  from 
the  bone.  1 his  piece  is  feldom  divided,  but 
if  you  vvifh  to  oblige  two  perl'ons  with  it,  it 
may  be  cut  into  two  parts.  The  palate  is 
alfo  reckoned  by  fotne  a delicate  morfel ; 
this  is  found  on  the  under-fide  of  the  roof 
of  the  mouth,  it  is  a crinkled,  white  thick 
fkin,  and  may  be  eafily  feparated  from  the 
bone  by  the  knife,  by  lifting  the  head  up 
with  your  left  hand. 

There  is  alfo  fotne  good  meat  to  be  met 
with  on  the  under-fide,  covering  the  under 
jaw,  and  fome  nice,  griftly  fat  to  be  pared 
off  about  the  ear, g. 

There  i-s  fcarce  any  bones  here  to  be  fe- 
parated ; but  one  may  be  gut  off,  at  the  neck, 
in  the  line /,  e , but  this  is  a coarfe  part. 

There  is  a tooth  in  the  upper-jaw,  the  laft 
tooth  behind,  which  having  feveral  cells, 
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and  being  fall  of  jelly,  is  called  the  fweet- 
tooth.  It’s  delicacy  is  more  in  the  name 
than  any  thing  elfe.  -It  is  a double  tooth, 
lies  firm  in  a focket,  at  the  farther  end, 
but  if  the  calf  was  a young  one,  may  rea- 
dily be  taken  out  with  the  point  of  a knife. 

In  ferving  your  gueft  with  a flice  of  head, 
you  fhould  enquire  whether  he  would  have 
any  of  the  tongue  or  brains,  which  are  ge- 
nerally ferved  up  in  a feparate  difh,  in  which 
cafe,  a flice  from  the  thick*part  of  the  tongue 
near  the  root  is  bed.  Sometimes  the  brains 
are  made  up  into  fmall  cakes,  fried,  and  put 
round  the  head  to  ornament  it;  when  fo, 
give  one  of  thefe  cakes. 


A HAM. 

A ham  is  cut  two  ways,  acrofs  in  the  line 
b , c;  or,  with  the  point  of  the  carving  knife, 
in  the  circular  line  in  the  middle,  taking 
out  a fmall  piece  as  at  <?,  and  cutting  thin 
flices  in  a circular  direction,  thus  enlarging 

it 
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it  by  degrees.  This  laft  method  of  cutting 
it,  is  to  preferve  the  gravy  and  keep  it  moift, 
which  is  thus  prevented  from  running  out. 


A Haunch 
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aHauncli  of  Venison. 


In  carving  a haunch  of  venifon,  firft  cut 
it  acrofs  down  to  the  bone,  in  the  line  d c a, 
then  turn  the  difh  with  the  end  d , towards 
you,  put  in  the  point  of  the  knife  at  c, 
and  cut  it  down  as  deep  as  you  can  in  the 
direftion  c , d j thus  cut,  you  may  take  out 
as  many  flices  as  you  pleafe,  on  the  right  or 
left.  As  the  fat  lies  deeper  on  the  left,  be- 
tween d and  a,  to  thofe  who  are  fond  of  fat, 
as  molt  venifon-eaters  are,  the  bell  flavoured 

and 
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and  fatteft  dices  will  be  found  on  the  left  of 
the  line  c , d , fuppofing  the  end  turned 
towards  you.  Slices  of  Yenifon  Ihould  not 
be  cut  thick,  nor  too  thin,  and  plenty  of 
gravy  Ihould  be  given  with  them;  but,  as 
there  is  a particular  fauce  made  for  this  meat, 
with  red  wine  and  currant  jelly;  your  gueft 
Ihould  be  alked,  if  he  pleafes  to  have  any. 

As  the  fat  of  venifon  is  very  apt  to  cool 
and  get  hard  and  difagreeable  to  the  palate, 
it  Ihould  always  beferved  up  on  a water-difh, 
and  if  your  company  is  large,  and  the  joint 
is  a long  time  on  the  table,  a lamp  Ihould  be 
fent-for,  and  a few  dices,  fat  and  lean  with 
fome  of  the  gravy,  is  prefently  heated  over 
it,  either  in  a diver  or  a pewter  plate.  This 
is  always  done  at  table,  and  the  fight  of  the 
lamp,  never  fails  to  give  pleafure  to  your 
company. 


A tongue 


A tongue  is  to  be  cut  acrofs,  in  the  line  a- 
b , and  a flice  taken  from  thence.  The  moil" 
tender  and  juicy  flices  will  be  about  the  mid- 
ble,  or  between  the  line  a b , and  the  root. 
Towards  the  tip,  the  meat  is  cloler  and  dry- 
er. For  the  fat,  and  a kernel  with  that  fat, 
cut  off  a flice  of  the  root,  on  the  right  of 
the  letter  b , at  the  bottom  next  the  difh.  A 
tongue  is  generally  eaten  with  white  meat, 
veal,  chicken,  or  turkey,  and  tothofe  whom 

you 
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you  ferve  with  the  latter,  you  fliould  give  a 
'flice  of  the  former. 


SIRLOIN  OF  BEEF. 

Whether  the  whole  firloin  or  part  of  it 
only  be  fent  to  table,  is  immaterial,  with 
refpeft  to  carving  it.  The  figure  here  re- 
prefents  part  of  the  joint  only,  the  whole 
being  too  large  for  families  in  general.  It 
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is  drawn  as  ftanding  up  in  the  dilh,  in  order 
to  (hew  the  infide  or  under-part;  but  when 
fent  to  table  it  is  always  laid  down,  fo  as 
that  the  part  defcribed  by  the  letter  c,  lies 
clofe  on  the  difli.  The  part  c d , then  lies 
uppermoft,  and  the  line  a b,  underneath. 

The  meat  on  the  upper-fide  of  the  ribs  is 
firmer,  and  of  a clofer  texture,  than  the 
flelhy  part  underneath,  which  is  by  far  the 
moil  tender;  of  courfe,  fome  prefer  one 
part,  and  fome  the  other, 

To  thofe  who  like  the  upper-fide  and 
would  rather  not  have  the  firft  cut  or  outfide 
fiice,  that  outfide  flice  fhould  be  firfl.  cut  off, 
quite  down  to  the  bone,  in  the  direftion  c 
d.  Plenty  of  foft,  marrowy  fat  will  be 
found  underneath  the  ribs.  If  a perfon 
wilhes  to  have  a flice  underneath,  the  joint 
mull  be  turned  up,  by  taking  hold  of  the 
end  of  the  ribs  with  the  left  hand,  and  raif- 
ing  it,  till  it  is  in  the  pofition  as  here  repre- 
fented.  One  flice  or  more  may  now  be  cut 
in  the  direction  of  the  line  a b,  paffing  the 
knife  down  to  the  bone.  The  flices,  whe- 
ther on  the  upper  or  under  fide,  fhould  be 
cut  thin,  but  not  too  much  fo. 

A BRISKET 


( 44  ) 


This  is  a part  always  boiled,  and  is  to  be 
cut  in  the  direftion  a b , quite  down  to  the 
bone,  but  never  help  any  one  to  the  outfide 
flice,  which  fhould  be  taken  off  pretty  thick. 
The  fat  cut  with  this  flice  is  a firm  griftly 
fat,  but  a fofter  fat  will  be  found  underneath, 
for  thofe  who  prefer  it. 


A BUTTOCK  of  BEEF. 


Is  always  boiled,  and  requires  no  print  to 
point  out  how  it  fhould  be  carved.  A thick 

flice 
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flice  fliould  be  cut  off  all  round  the  buttock, 
that  your  friends  maybe  helped  to  the  juicy 
and  prime  part  of  it.  Thus  cut  into,  thin 
dices  may  be  cut  from  the  top ; but  as  it  is 
a difh  that  is  frequently  brought  to  table  cold, 
a fecond  day,  it  fhould  always  be  cut  hand- 
fome  and  even.  To  thofe  to  whom  a flice 
all  round  would  be  too  much,  a third  of  the 
round  may  be  given,  with  a thin  flice  of  fat. 
On  one  fide  there  is  a part  whiter  than  ordi- 
nary, by  fome  called  the  white  mufcle.  In 
Wiltjhire  and  the  neighbouring  counties,  a 
bullock  is  generally  divided,  and  this  white 
part  fold  feparately  as  a delicacy,  but  it  is  by 
no  means  fo,  the  meat  being  clofe  and  dry, 
whereas  the  darker  coloured  parts,  though 
apparently  of  a coarfer  grain,  are  of  a loofer 
texture,  more  tender,  fuller  of  gravy,  and 
better  flavoured  ; and  men  of  diftinguifhing 
palates,  ever  prefer  them. 

A FILLET  of  VEAL, 

Which  is  the  thigh  part,  fimilar  to  a but- 
tock of  beef,  is  brought  to  table  always  in 
the  fame  form,  but  roafred.  The  outfide 
flice  of  the  fillet,  is  by  many  thought  a de- 
licacy, 
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licacy,  as  being  moll;  favoury  ; but,  it  does  , 
not  follow,  that  every  one  likes  it;  each 
perfon  fhould  therefore  be  alked  what  part 
they  prefer.  If  not  the  outfide,  cut  off  a 
thin  flice,  and  the  fecond  cut  will  be  white 
meat,  but  cut  it  even  and  clofe  to  the  bone. 

A fillet  of  veal  is  generally  fluffed  under  the 
fkirt  or  flap  with  a favoury  pudding,  called 
forced-meat.  This  is  to  be  cut  deep  into,  in 
a line  with  the  furface  of  the  fillet,  and  a 
thin  flice  taken  out ; this  with  a little  fat  cut 
from  the  fkirt,  fhould  be  given  to  each  per- 
fon prefent. 

A FORE  QUARTER  of  LAMB  roafled. 

Before  any  one  is  helped  to  part  of  this 
joint,  the  fhoulder  fhould  be  feparated  from 
the-  breafl,  or  what  is  by  fome  called  the 
coafl;  by  pafling  the  knife  under,  in  the 
direftion  c,g,  d , e.  The  fhoulder  being  thus 
removed,  a lemon  or  orange  fhould  be 
fqueezed  upon  the  part,  and  then  fprinkled 
with  fait  where  the  fhoulder  joined  it,  and 
the  fhoulder  fhould  be  laid  on  it  again.  The 
grifliy  part  fhould  next  be  feparated  from 

the 
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the  ribs  in  the  line  / d.  It  is  now  in  readi- 
nefs  to  be  divided  among  the  company. 
The  ribs  are  generally  molt  efteemed,  and 
one  or  two  may  be  feparated  from  the  reft, 
in  the  line  a , b \ or,  to  thole  who  prefer  the 
griftly  part,  a piece  or  two,  or  more,  may 
be  cut  off  in  the  lines  h,  i,  &c.  Though  all 
parts  of  young  lamb  are  nice,  the  Ihoulder 
of  a fore-quarter  is  the  leaft  thought  ofj  it  is 
not  fo  rich. 
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If  the  fore-quarter  is  that  of  grafs  lamb 
and  large,  the  fhoulder  fhould  be  put  into 
another  difh,  when  taken  off,  and  it  is  carved, 
as  a fhoulder  of  mutton,  which  fee. 


a Roafted  Pig* 


A roafted  pig  is  feldom  fent  to  table 
whole,  the  head  is  cut  off  by  the  cook,  and 
the  body  fpl  t down  the  back,  and  ferved  up 
as  here  reprefen  ed ; and  the  difh  garnifhed, 
with  the  chaps  and  ears. 


Before 
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Before  any  one  is  helped,  the  fhoulder 
fhould  be  feparated  from  the  carcafe,  by 
palling  the  knife  under  it,  in  the  circular 
direction  ; and  the  leg  feparated  in  the  fame 
manner,  in  the  dotted  line  c , d , e.  The 
mod  delicate  part  of  the  whole  pig,  is  the 
triangular  piece  of  the  neck,  which  may  be 
cut  off  in  the  line/,  g.  The  next  bed  parts 
are  the  ribs,  which  may  be  divided  in  the 
line  a , b , &c.  Indeed,  the  bones  of  a pig  of 
three  weeks  old,  are  little  elfe  than  griftle, 
and  may  eafily  be  cut  through  ; next  to  thefe, 
are  pieces  cut  from  the  leg  and  fhoulder. 
Some  are  fond  of  an  ear,  and  others  of  a 
chap,  and  thofeperfons  may  readily  be  gra- 
tified. 

A HARE. 

This  is  a hare  as  truffed  and  fent  up  to 
table.  A fkewer  is  run  through  two  fhoul- 
ders,  (or  wings  as  fome  call  them,)  the  point 
of  which  is  fhewn  at  d,  another  is  paffed 
through  the  mouth  at  a , into  the  body,  to 
keep  the  head  in  it’s  place;  and  two  others, 
through  the  roots  of  the  ears,  in  the  direc- 
tion b f to  keep  the  ears  erefl.  Thefe  fkewers 
are  feldom  removed  till  the  hare  is  cut  up. 

Now 
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Now  there  are  two  ways  of  cutting  it  up-' 
The  genteeled,  heft  and  readied  way,  is  as 
above  defcribed,  to  put  in  the  point  of  the 
knife  at  g,  and  cut  it  through  all  the  way 
down  to  therump,  on  one  fide  the  back-bone, 
in  the  line  g h.  This  done,  cut  it  fimilarly 
on  the  other  fide,  at  an  equal  didance  From 
the  back-bone.  The  body  is  thus  divided 
into  three.  You  have  now  an  opportunity 
of  cutting  the  back  through  the  fpine  or  back- 
bone,  into  feveral  fmall  pieces,  more  or  lefs 


jfis 
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?n  tlie  lines  i k , the  back  being  by  far  the 
tendered  part,  fulleft  of  gravy,  and  the 
Treated  delicate.  With  a part  of  the  back 
should  be  given  a fpoonful  of  pudding,  with 
which  the  belly  is  duffed,  below  the  letter 
k,  and  which  is  now  eafily  to  be  got  at. — 
Having  thus  feparated  the  legs  from  the 
back-bone,  they  are  eafily  cut  from  the 
belly.  The  legs  are  the  parts  next  in  edi- 
mation,  but  their  meat  are  clofer,  firmer 
and  lefs  juicy.  The  fhoulders  or  wings  are 
to  be  cut  off  in  the  circular  dotted  line  efg. 
The  fhoulders  are  generally  bloody ; but 
many  like  the  blood,  and  of  courfe,  prefer 
the  fhoulder  to  the  leg.  In  a large  hare,  a 
whole  leg  is  too  much  to  be  given  to  any 
one  perfon  at  one  time,  it  fhould  therefore 
be  divided,  and  the  bed  part  of  the  leg  is 
the  flefhy  part  of  the  thigh  at  h , which  fhould 
be  cut  off.  / 

Some  like  the  head,  brains  and  bloody 
part  ol  the  neck,  before  then  you  begin  to 
difledl  the  head,  cut  off  the  ears  at  the  roots, 
which  if  roaded  crifp,  many  are  fond  of, 
and  may  be  afked  if  they  pleafe  to  have  one. 

Now  the  head  fhould  be  divided  ; for  this 
purpose  it  fhould  be  taken  on  a clean  plate, 

fo 


( 52  ) • 

fo  as  to  be  under  your  hand,  and  turning 
the  nofe  to  you,  hold  it  heady  with  your 
fork,  that  it  does  not  flie  from  under  the 
knife;  you  are  then  to  put  the  point  of  the 
knife  into  the  fkull  between  the  ears,  anc 
by  forcing  it  down,  as  foon  as  it  has  made 
its  way,  you  may  eafily  divide  the  head  intc 
two  by  cutting  with  fome  degree  of  ftrengtl 
quite  down  through  to  the  nofe.  Half  th< 
head  may  be  given  to  any  perfon  that  likes  it 
But  this  mode  of  cutting  up  a hare  cai 
only  be  done  with  eafe,  when  the  animal  i 
young.  If  it  be  an  old  hare,  the  belt  me 
thod  is  to  put  your  knife  pretty  clofe  to  tin 
back-bone,  and  cut  off  one  leg,  but  as  th< 
hip-bone  will  be  in  your  way,  the  back  o 
the  hare  mult  be  turned  towards  you,  am 
you  mult  endeavour  to  hit  the  joint  betweei 
the  hip  and  the  thigh-bone.  When  yot 
have  feparated  one,  cut  off  the  other,  thei 
cut  out  a long  narrow  dice  or  two  on  ead 
fide  the  back- bone,  in  the  direction  g h 
this  done,  divide  the  back-bone  into  two 
three,  or  more  parts,  palling  your  knife  be 
tween  the  feveral  joints  of  the  back,  whici 
may  readily  be  effected  with  a little  atten 
tion  and  patience. 

A RABBIT 


Like  a turkey,  is  feldom  quite  difTe&ed, 
unlefs  the  company  is  large;  but  when  it  is, 

the 


A RABBIT, 

Is  trufled  like  a hare,  and  cut  up  in  the 
fame  way,  only  as  being  much  fmaller, 
after  the  legs  are  feparated  from  the  body, 
the  back  is  divided  into  two  or  three  parts, 
without  dividing  it  from  the  belly,  but  cut- 
ting it  in  the  line  g b , as  in  the  hare;  and, 
inftead  of  dividing  the  head  in  two,  a whole 
head  is  given  to  a perfon  who  likes  it,  the 
ears  being  removed,  before  the  rabbit  is 
ferved  up. 
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following  is  the  method.  Turn  the  neck 
towards  you,  and  cut  two  or  three  long 
flices,  on  each  fide  the  breaft,  in  the  lines 
A b , quite  to  the  bone.  Cut  thefe  flices 
from  the  bone,  which  done,  proceed  to  take 
off  the  leg,  by  turning  the  goofe  up  on  one 
fide,  putting  the  fork  through  the  fmall  end 
of  the  leg-bone,  prefling  it  clofe  to  the  body,  j 
which  when  the  knife  is  entered  at  d raifes 
the  joint  from  the  body.  The  knife  is  then 
to  be  pafled  under  the  leg  in  the  dire&ion 
d e.  If  the  leg  hangs  to  the  carcafe  at  the 
joint  e,  turn  it  back  with  the  fork,  and  it 
will  readily  feparate,  if  the  goofe  is  young : 
in  an  old  goofe  it  will  require  fome  ftrength 
to  feparate  it.  When  the  leg  is  off,  proceed 
to  take  off  the  wing,  by  pafling  the  fork 
through  the  fmall  end  of  the  pinion,  preffing 
it  clofe  to  the  body  and  entering  the  knife 
at  the  notch  c and  pafling  it  under  the  wing 
in  the  direftion  c d.  It  is  a nice  thing  to 
hit  this  notch  c,'as  it  is  not  fo  viflble  in  the 
bird  as  in  the  figure.  If  the  knife  is  put 
into  the  notch  above  it,  you  cut  upon  the 
neck  bone  and  not  on  the  wing  joint.  A 
little  practice  will  foon  teach  the  difference, 
and  if  the  goofe  is  young,  the  trouble  is 

not 
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not  great,  but  very  much  othexwife,  if  the 
bird  is  an  old  one. 

When  the  leg  and  wing  on  one  fide  are 
taken  off,  take  them  off  on  the  other  fide  ; 
cut  off  the  apron  in  the  line  f e g,  and  then 
take  off  the  merry-thought  in  the  line  i h. 
The  neck-bones  are  next  to  be  feparated  as 
in  a fowl,  and  all  the  other  parts  divided  as 
there  directed,  to  which  1 refer  you. 

The  belt  parts  of  a goofe  are  in  the  fol- 
lowing order;  the  bread  dices;  the  llefhy 
part  of  the  wing,  which  may  be  divided 
from  the  pinion;  the  thigh-bone,  which 
may  be  eafily  divided  in  the  joint  from  the 
leg-bone,  or  drum-ftick,  as  it  is  called,  the 
pinion,  and  next  the  fide-bones.  To  thofe 
who  like  fage  and  onion,  draw  it  out  with 
a fpoon  from  the  body,  at  the  place  where 
the  apron  is  taken  from,  and  mix  it  with 
the  gravy,  which  fhould  firfl;  be  poured  from 
the  boat  into  the  body  of  the  goofe,  before 
any  one  is  helped.  The  rump  is  a nice  bit 
to  thofe  who  like  it.  It  is  often  peppered 
and  falted,  and  fent  down  to  be  boiled,  and 
is  then  called  a Devil,  as  I have  mentioned 
in  fpeaking  of  a turkey.  Even  the  carcafe 
' C of 
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of  a goofe,  by  fome,  is  preferred  to  other 
parts,  as  being  more  juicy  and  more  favory. 

A GREEN  GOOSE 
Is  cut  up  the  fame  way,  but  the  moft 
delicate  part  is  the  breaft  and  the  griflle,  at 
the  lower  part  of  it. 


a Plieafa  nt 
aa  aa~ 


The  pheafant  as  here  reprefented,  is 
fkewered  and  milled  for  the  fpit,  with  the 
head  tucked  under  one  of  this  wings,  but 
when  fent  to  table,  the  Ikewers  are  with- 
drawn. *n 
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In  carving  this  bird,  the  fork  fhould  be 
fixed  in  the  bread:,  in  the  two  dots  there 
marked.  You  have  then  the  command  of 
the  fowl*  and  can  turn  it  as  you  pleafe ; 
dice  down  the  bread  in  the  lines  a b , and 
then  proceed  to  take  off  the  leg  on  one 
fide,  in  the  direction  d e , or  in  the  circular 
dotted  line  b d , as  feen  in  the  figure  of  the 
fowl,  page  6 1 . This  done,  cut  off  the  wing 
on  the  fame  fide,  in  the  line  c d,  in  the 
figure  above,  and  a h b , in  the  figure  of 
the  fowl,  page  6 1 , which  is  reprefented  lying 
on  one  fide,  with  its  back  towards  us. 
Having  feparated  the  leg  and  wing  on  one 
fide,  do  the  fame  on  the  other,  and  then  cut 
off*  or  feparate  from  the  bread-bone,  on  each 
fide  of  the  bread,  the  parts  you  before 
diced  or  cut  down.  In  taking  off  the  wing, 
be  attentive,  and  cut  it  in  the  notch  a , as 
feen  in  the  print  of  the  fowl ; for,  if  you 
cut  too  near  the  neck,  as  at  g,  you  will  find 
the  neck-bone  interfere.  The  wing  is  to 
be  feparated  from  the  neck-bone.  Next 
cut  off  the  merry-thought  in  the  line  f g> 
by  palling  the  knife  under  it  towards  the 
neck.  The  remaining  parts  are  to  be  cut 

G a up. 
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up,  as  is  defcribed  in  the  fowl,  which  fee. 
Some  perfons  like  the  head,  for  the  fake  of 
the  brains.  A pheafant  is  feldom  all  cut 
up,  but  the  feveral  parts  feparated,  as  they 
are  found  to  be  wanted. 

The  belt  parts  of  a pheafant,  are  the 
white  parts,  firfl:  the  breaft,  next  the  wings, 
and  next  the  merry -thought;  but,  if  your 
company  is  large,  in  order  to  diftribute  the 
parts  equally  between  them,  give  part  of  a 
leg,  with  a flice  of  the  brealt,  or  a fide’s- 
bone  with  the  merry-thought,  or  divide  the 
wing  in  two,  cutting  off  part  of  the  white, 
flelhy  part  from  the  pinion. 


The  partridge,  like  the  pheafant,  is  here 
■ trufled  for  the  fpit;  when  ferved  up,  the 
fkewers  are  withdrawn.  It  is  cut  up  like  a 
fowl,  (which  fee,)  the  wings  taken  off  in 
the  lines  a b , and  the  merry-thought  in  the 
line  c d.  Of  a partridge,  the  prime  parts 
are  the  white  ones,  viz.  the  wings,  bread 
and  merry-thought.  The  wing  is  thought 
the  bed,  the  tip  being  reckoned  the  mod 
delicate  morfel  of  the  whole.  If  your  com- 
pany is  large,  and  you  have  but  a brace  of 

C 3 birds. 
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birds,  rather  than  give  offence,  in  diftribut- 
ing  the  feveral  parts  amongft  them,  the 
moft  politic  method  is  to  cut  up  the  brace, 
agreeable  to  the  directions  given  for  cutting 
up  a fowl;  and  fending  a plate  with  the 
feveral  parts  round  to  your  company,  accord- 
ing to  their  rank,  or  the  refpeCt  you  bear 
them.  Their  modefty  then  will  lead  them 
not  to  take  the  belt  parts,  and  he  that  is 
lalt  ferved,  will  Hand  a chance  to  get  the 
nicelf  bit;  for,  a perfon  will  perhaps  take 
a leg  himfelf,  who  would  be  offended,  if  you 
fent  him  one. 


The 
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The  fowl  is  here  reprefented  as  lying  on 
its  fide,  with  one  of  the  legs,  wings  and 
neck-bone,  taken  off.  It  is  cut  up  the  fame 
way,  whether  it  be  roalted  or  boiled.  A 
loaded  fowl  is  fent  to  table  trufTed  like  the 
pheafant,  (which  fee,)  except,  that  inflead 
of  the  head  being  tucked  under  one  of  the 
wings,  it  is,  in  a fowl,  cut  oft'  before  it  is 
drefted.  A boiled  fowl  is  reprefented  below, 
the  leg-bones  of  which  are  bent  inwards, 
and  tucked  in,  within  the  belly  ; but  the 
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fkewers  are  withdrawn  prior  to  its  being 
fent  to  table.  In  order  to  cut  up  a fowl,  it 
is  bell;  to  take  it  on  your  plate. 

Having  fhewn  how  to  take  off  the  legs, 
wings  and  merry-thought,  when  fpeaking 
of  the  pheafant;  it  remains  only  to  (hew  how 
the  other  parts  are  divided,  k is  the  wing 
cut  off,  i the  leg.  When  the  leg,  wing  and 
merry-thought  are  removed,  the  next  thing 
is,  to  cut  off  the  neck-bones  defcribed  at  /. 
This  is  done  by  putting  in  the  knife  at  g, 
and  palling  it  under  the  long  broad  part  of 
the  bone  in  the  line  g h,  then  lifting  it  up 
and  breaking  off  the  end  of  the  fhorter  part 
of  i he  bone,  which  cleaves  to  the  bread-bone. 
All  the  parts  being  thus  feparated  from  the 
carcafe,  divide  the  bread  from  the  back,  by 
cutting  through  the  tender  ribs  on  each  fide, 
from  the  neck  quite  down  to  the  vent  or 
tail.  Then  lay  the  back  upwards  on  your 
plate,  fix  your  fork  under  the  rump,  and 
laying  the  edge  of  your  knife  in  the  line 
Hr,  and  preffmg  it  down,  lift  up  the  tail 
or  lower  part  of  the  back,  and  it  will  readily 
divide  with  the  help  of  your  knife,  in  the 
line  bee.  This  done,  lay  the  croup  or 
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lower  part  of  the  back  upwards  in  your 
plate,  with  the  rump  from  you,  and  with 
your  knife,  cut  off  the  fide-bones,  by  forc- 
ing the  knife  through  the  rump-bone,  in  the 
lines  ef,  e /,  and  the  whole  fowl  is  com- 
pletely carved. 


Of  a fowl,  the  prime  part  are  the  wings, 
bread  and  merry-thought,  and  next  to  thefe, 
the  neck- bones  and  fide-bones ; the  legs  are 
rather  coarfe ; of  a boiled  fowl,  the  legs  are 
rather  more  tender,  but  of  a chicken,  eveiy 
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part  is  juicy  and  good,  and  next  the  bread, 
the  legs  are  certainly  the  fulled  of  gravy, 
and  (he  fweeted;  and,  as  the  thigh-bones 
are  very  tender  and  eafily  broken  with  the 
teeth,  the  gridles  and  marrow  render  them 
a delicate.  Of  the  leg  of  a fowl,  the  thigh 
is  abundantly  the  belt,  and  when  given  to 
any  one  of  your  company,  it  lhould  be  i'e- 
parated  from  the  drum-dick,  at  the  joint  /, 
(fee  the  cut  p.  6 r ,)  which  is  eafily  done,  if 
the  knife  is  introduced  underneath  in  the 
hollow,  and  the  thigh-bone  turned  back 
from  the  leg-bone. 

A TURKEY, 

Foafted  or  boiled,  is  truffed  and  fent  up 
to  table  like  a fowl,  and  cut  np  in  every 
refpeCt  like  a pheafant.  The  bed  parts  are 
the  white  ones,  the  bread,  wings  and  neck- 
bones.  Merry-thought  it  has  none;  the 
neck  is  taken  away,  and  the  hollow  part 
under  the  bread  fluffed  with  force-meat, 
which  is  to  be  cut  in  thin  dices,  in  the  di- 
rection from  the  rump  to  the  neck,  and  a 
dice  given  with  each  piece  of  turkey.  It  is 
cuftoinary  not  to  cut  up  more  than  the 
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bread  of  this  bird,  and  if  any  chore  is  want- 
ed, to  take  off  one  of  the  wings. 

Some  epicures  are  very  fond  of  the  giz- 
zard and  rump,  peppered  well  and  falted  and 
broiled,  which  they  call  a Devil.  When 
this  is  to  be  done,  it  is  generally  cut  a little 
way  in  the  fubftance,  in  feveral  parts  of  it, 
with  the  knife,  peppered  and  falted  a little, 
and  fent  down  to  be  broiled,  and  when 
brought  up,  is  divided  into  parts  and  handed 
round  to  the  company,  as  a bonne  bouche. 


This  is  the  reprefentation  of  the  back  and 


bread  of  a pigeon.  No.  i.  the  back.  No. 
2.  the  bread.  It  is  fometimes  cut  up  as  a 
chicken,  but  as  the  croup,  or  lower  part 
with  the  thigh,  is  mod  preferred,  and  as  a 
pidgeon  is  a fmall  bird,  and  half  a one  not 
too  much  to  ferve  at  once,  it  is  feldom 
carved  now,  otherwife  than  by  fixing  the 
fork  at  the  point  a , entering  the  knife  juft 
before  it,  and  dividing  the  pidgeon  into  two, 
cutting  away  in  the  lines  a b,  and  a c,  No. 
i ; at  the  fame  time,  bringing  the  knife  out 
at  the  back,  in  the  direction  a bt  and  a c , 
No.  2. 
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FISH. 

Fifh,  in  general,  requires  very  little  carv- 
ing, the  middle  or  thickefl  part  of  a fifti, 
is  generally  efleemed  the  bed,  except  in  a 
carp,  the  molt  delicate  part  of  which  is  the 
palate.  This  is  feldom  however  taken  out, 
but  the  whole  head  is  given,  to  thofe  who 
like  it.  The  thin  parts  about  the  tai’  of  a 
fifh  is  generally  leaft  efteemed. 


A cod’s  head  and  fhoulders,  if  large  and 
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in  feafon,  is  a very  genteel  and  handfome 
clifh,  if  nicely  boiled.  When  cut,  it  fhould 
be  done  with  a fpoon  or  fifh  trowel,  the 
parts  about  the  back-bone  on  the  {boulders, 
are  the  mod  firm  and  beft ; take  oft'  a piece 
quite  down  to  the  bone,  in  the  direction 
a b,  d c,  putting  in  the  fpoon  at  a c,  and 
with  each  dice  of  fifh  give  a piece  of  the 
found,  which  lies  underneath  the  back- 
bone and  lines  it,  the  meat  of  which  is  thin 
and  a little  darker  coloured  than  the  body 
of  the  fifh  itfelf;  this  may  be  got  by  paf- 
fmg  a knife  or  fpoon  underneath,  in  the 
dire&ion  d f. 

There  are  a great  many  delicate  parts 
about  the  head,  fome  firm  kernels,  and  a 
great  deal  of  the  jelly  kind.  The  jelly  parts 
lies  about  the  jaw-bones,  the  firm  parts 
within  the  head,  which  mud  be  broken  into 
with  a fpoon.  Some  like  the  palate  and 
fome  the  tongue,  which  likewife  may  be 
got,  by  putting  a fpoon  into  the  mouth,  in 
the  direction  of  the  line  f The  green  jelly 
of  the  eye  is  never  given  to  any  one. 
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Of  boiled  falmon,  there  is  one  part  more 
fat  and  rich  than  the  other.  The  belly  part 
is  the  fatted  of  the  two,  and  it  is  cuftomary 
to  give  to  thofe  who  like  both,  a thinfliceof 
each;  the  one  cut  out  of  the  belly  part  in 
the  diredion  d c,  the  other  out  of  the  back 
in  the  line  a b.  Thofe  who  are  fond  of 
falmon,  generally  like  the  fkin,  of  courfe, 
the  dices  are  to  be  cut  out  thin,  Ikin  and  all. 

There  are  but  few  diredions  necelTary 
for  cutting  up  and  ferving  fifh.  In  Turbot 
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the  fifh-knife  or  trowel  is  to  be  entered  in 
the  center  or  middle  over  the  back-bone, 
and  a piece  of  the  fifh,  as  much  as  will  lie 
on  the  trowel,  to  be  taken  off  on  one  fide 
clofe  to  the  bones.  The  thickefl  part  of 
the  fifh  is  always  molt  efleemed,  but  not  too 
near  the  head  or  tail;  and,  when  the  meat 
on  one  fide  of  the  fifh  is  removed  clofe  to 
the  bones,  the  whole  back-bone  is  to  be 
raifed  with  the  knife  and  fork,  and  the 
under  fide  is  then  to  be  divided  among  the 
company.  Turbot-eaters  efieem  the  fins  a 
delicate  part. 

Soals  are  generally  fent  to  table  two  ways, 
fome  fried,  others  boiled;  thefe  are  to  be 
cut  right  through  the  middle,  bone  and  all, 
and  a piece  of  the  fifh,  perhaps  a third  or 
fourth  part,  according  to  its  fize,  given  to 
each.  The  fame  may  be  done  with  other 
fifh,  cutting  them  acrofs,  as  may  be  feen  in 
the  cut  of  the  mackarel,  below  d e,  c b,  page 
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A mackarel  is  to  be  thus  cut.  Slit  the 
fifh  all  along  the  back  with  a knife  in  the 
line  a e b,  and  take  off  one  whole  fide,  as 
far  as  the  line  b c , not  too  near  the  head,  as 
the  meat  about  the  gills  is  generally  black 
and  ill-flavoured.  The  roe  of  a male  fifh 
is  foft  like  the  brain  of  a calf,  the  roe  of  a 
female  fifh  is  full  of  fmall  eggs,  and  hard. 
Some  prefer  one  and  fome  another,  and 
part  of  fuch  roe  as  your  friend  likes  fhould  be 
given  to  him. 
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The  meat,  about  the  tail  of  all  fiffi,  is 
generally  thin  and  leafl  efteemed,  and  few 
like  the  head  of  a fifh,  except  it  be  that  of 
a Carp,  the  palate  of  which  is  efteemed  the 
greateft  delicacy  of  the  whole. 

Eels  are  cut  into  pieces  through  the  bone, 
and  the  thickeft  part  is  reckoned  the  prime 
piece. 

There  is  fome  art  in  dreffing  a Lobjler, 
but  as  this  is  feldom  fent  up  to  table  whole, 
I will  only  fay,  that  the  tail  is  reckoned  the 
prime  part,  and  next  to  this  the  claws. 

There  are  many  little  directions  that 
might  be  given  to  young  people  with  refpect 
to  other  articles  brought  to  table ; but,  as 
obfervation  will  be  their  belt  director,  in 
matters  fimple  in  themfelves,  I lhall  not 
fwell  this  work  in  pointing  them  out.  Where 
there  is  any  difficulty  in  carving  I have  en- 
deavoured to  remove  it,  and  truft,  that  the 
rules  I have  laid  down  will,  with  a little 
practice,  make  the  reader  a proficient  in 
this  art,  which  may  be  truly  called  a polite 
accomplilhment. 
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THINGS  IN  SEASON 

IN  EVERY  MONTH  IN  THE  YEAR. 


MEAT. 

BEEF,  mutton,  and  veal,  are  in  feafon 
all  the  year; Houfe  lamb,  in  Ja- 

nuary, February,  March,  November,  and 

December  : rGrafs  lamb,  in  April,  May, 

June,  July,  Auguft,  September,  and  Octo- 
ber ; Pork,  in  January , February,  March, 

September,  October,  November,  and  De- 
cember ; Buck-venifon,  in  June,  July, 

Auguft,  and  September; and  doe-veni- 

fon,  in  O&ober,  and  December. 

P O If  L T R Y. 

January.  Hen  turkeys,  capons,  pullets 
with  eggs,  fowls,  chickens,  hares,  all  forts 
of  wild  fowl,  tame  rabbits  and  tame  pidge- 
ons. 

February.  Turkeys  and  pullets  with  egg s, 
capons,  fowls,  fmall  chickens,  hares,  all 
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forts  of  wild  fowl,  (which  in  this  month 
begin  to  decline),  tame  and  wild  pidgeons, 
tame  rabbits,  green  geefe,  young  ducklings, 
and  turkey  poults. 

March.  This  month  rhe  fame  as  the 
preceding  month;  and  in  this  month  wild 
fowl  goes  quite  out. 

April.  Pullets*  fpring  fowls,  chickens, 
pidgeons,  young  wild  rabbits,  leverets,  young 
geefe,  ducklings,  and  turkey  poults. 

May.  The  fame. 

June.  The  fame, 

July.  The  fame;  with  young  partridges, 
pheafants,  and  wild  ducks,  called  flappers 
or  moulters. 

Augufl.  The  fame. 

September , October,  November,  and  De- 
cember. In  tflefe  months  all  forts  of  fowl, 
both  wild  and  tame,  are  in  feafon;  and  in 
the  three  lalt,  is  the  full  feafon  for  all  man- 
ner of  wild  fowl. 
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yam/ary , February,  March , April.  Had- 
docks, cod,  foies,  turbot,  thornback,  fkate, 
whitings,  fmelts,  carp,  tench,  perch,  eels, 
lampreys,  plaice,  flounders,  lobflers,  crabs, 
cray-fifh,  prawns,  oyflers,  flurgeon,  falmon. 

May , June,  July,  Augujl.  Turbot,  mack- 
arel,  trout,  carp,  tench,  pike,  falmon,  foies, 
herrings,  fmelts,  eels,  mullets,  lobflers,  cray- 
fifh,  prawns. 

September , Odober , November , December. 
Salmon  trout,  fmelts,  carp,  tench,  doree, 
berbet,  holobet,  brills,  gudgeons,  pike, 
perch,  lobflers,  oyflers,  muffels,  cockles. 

December.  Haddocks,  cod,  codlings, 
foies,  carp,  fmelts,  gurnets,  flurgeon,  dorees, 
holobets,  berbet,  gudgeons,  eels,  oyflers, 
cockles,  muffels. 

FRUITS  and  KITCHEN  STUFFS. 

January , February , March , April.  Ap- 
ples, pears,  nuts,  almonds,  raifins,  grapes, 
oranges. — Cabbage,  favoys,  coleworts, 
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fprouts,  borecole,  brocoli,  purple  and  white, 
fpinage,  cardoons,  parfjiips,  carrots,  turnips, 
cellery,  endive,  onions,  potatoes,  beets,  gar- 
lic, el'chalot,  mufhrooms,  burner,  parfley, 
thyme,  favoury,  rofemary,  fage,  iorrel,  ma- 
rigolds, lettuce,  crefles,  muftard,  rape,  rad- 
difli,  taragon,  mint,  chervil,  Jerufalein  arti- 
chokes, clary,  tanfy,  cucumbers,  afparagus, 
purflane. 

May  and  June.  Strawberries,  cherries 
and  currants  for  tarts,  goofeberries,  apricots, 
apples,  pears. — Cucumbers,  peafe,  beans, 
kidney  beans,  afparagus,  cabbages,  cauli- 
flowers, artichokes,  carrots,  turnips,  pota- 
toes, radiflies,  onions,  lettuce,  all  fmall  fal- 
lad,  all  pot  herbs,  parfley,  purflane. 

July , Auguft . Pears,  apples,  cherries, 
ftrawberries,  rafberries,  peaches,  nectarines, 
plums,  apricots,  goofeberries,  melons. — 
Peafe,  beans,  kidney  beans,  cabbage,  cauli- 
flower, cucumbers,  mufhrooms,  carrots, 
turnips,  potatoes,  raddifhes,  finochia,  fcor- 
zonera,  falfafy,  artichokes,  celery,  endive, 
chervil,  forrel,  purflane,  parfley,  all  forts  of 
faliad,  all  forts  of  pot  herbs. 


September, 
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September , Oftober.  Plums, peaches, pears, 
apples,  grapes,  figs,  walnuts,  filberts,  hazle 
nuts,  medlars,  quinces,  lazaroles,  melons. — 
Peafe,  beans,  kidney  beans,  cauliflower, 
cabbages,  fprouts,  carrots,  turnips,  parfnips, 
potatoes,  artichokes , cucumbers,  mufhrooms, 
efchalots,  onions,  leeks,  garlic,  fcorzonera, 
falfafy,  cardoons,  endive,  celery,  parfley, 
lettuce,  and  all  forts  of  fallad,  all  forts  of 
heibs,  raddifhes. 

November,  December,  Pears,  apples,  bul- 
lace,  chefnuts,  hazle  nuts,  walnuts,  medlars, 
fervices,  grapes. — Cabbages,  favoys,  bore- 
cole, fprouts,  colewort,  cauliflower,  fpinage, 
Jerufalem  artichokes,  carrots,  turnips,  parf- 
nips, potatoes,  falfafy,  Ikirrets,  fcorzonera, 
onions,  leeks,  efchalot,  rocombole,  beet, 
chard  beet,  cardoons,  parfley,  celery,  cref- 
fes,  endive,  chervil,  lettuce  and  fmall  falad, 
all  forts  of  herbs. 
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MARKETING. 


IT  is  by  no  means  advifeable  to  deal  with 
one  butcher,  unlefs  you  can  agree  to 
have  all  your  meat,  viz.  beef,  mutton,  veal. 
Iamb  and  pork,  weighed  in  together  at  the 
fame  price,  all  the  year  round;  for  butchers 
are  apt  to  charge  occafionally  for  a joint  you 
never  had,  and  they  will  always  reckon 
into  the  weight  half  pounds  and  quarters  of 
pounds,  which,  in  laying  out  your  money 
at  a market,  you  may  always  get  abated,  fo 
you  may  now  and  then  an  odd  penny,  in  a 
joint  of  meat ; all  which  at  the  year’s  end 
tells. 

Good  meat  fhould  not  look  lean,  dry,  or 
fhrivelled  ; the  flelhy  part  fhould  be  of  a 
bright  red,  and  the  'fat  of  a clear  ^vhite. 
When  the  flefh  looks  pale  and  the  fat  yel- 
,■  - . ‘ ‘ low. 


( 8o  ) 

low,  the  meat  is  not  good.  Cow-beef  is 
worth  a penny  a pound  lefs  than  ox-beef, 
except  it  be  the  meat  of  a maiden  heifer ; 
which  in  a buttock  you  may  know,  by  the 
udder. 

BEEF. 

The  lean  parts  of  ox-beef  will  have  an  . 
open  grain  ; if  young,  it  will  have  a tender 
and  oily  fmoothnefs,  except  in  the  neck  and 
brifket,  which  are  fibrous  parts;  if  old,  tire 
meat  will  be  rough  and  fpongy. 

Cow -beef  is  clofer  grained,  and  the  meat 
not  fo  firm  as  ox-beef;  the  fat  is  whiter,  but 
the  lean  paler ; prefs  the  flefhy  part  with 
your  finger,  and  if  young,  it  will  leave  no 
dent,  but  the  dent  you  make  will  rife  up 
again  focn  after. 

Bull-beef  is  clofe-grained,  of  a deep  duf- 
ky  red,  tough  when  you  pinch  it ; the  fat  is 
Iki&ny,  hard,  and  has  a rankifh  fmell.  Meat 
is  fometimes  bruifed,  and  thofe  parts  lock 
b, lacker  than  the  reft. 

In  buying  a buttock  of  beef,  take  care 
you  do  not  buy  what  they  call  the  moule- 
buttock,  for  the  prime  one.  The  differ 
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ence  is  eafdy  known:  the  prime  buttock  is 
ftrft  cut  off  the  leg,  and  is  the  thickeft ; the 
moufe-buttock  is  thinner,  and  cut  oft'  the 
legs  between  the  buttock  and  the  leg-bone, 
is  coarfe-meat,  and  not  worth  fo  much  by  a 
penny  a pound. 

A bullock’s  tongue  ftiould  look  plump, 
clear  and  bright,  not  of  a blackifh  hue. 

MUTTON. 

If  mutton  be  young,  the  flefh  wall  feel 
tender  when  pinched  ; if  old,  it  will  wrin- 
kle up  and  remain  fo ; if  young,  the  fat 
will  readily  feparate  from  the  lean  ; if  old, 
it  will  flick  by  firings  and  lkins.  The  fat  of 
ram-mutton  feels  fpungv,  the  flefh  clofe- 
grained  and  tough,  not  rifing  agairf  when 
dented  by  the  finger.  If  the  fheep  was  rot- 
ten, the  flefh  wall  be  pale ; the  fat,  a faint 
white,  inclining  to  yellowy  and  the  flefh 
will  be  loofe  at  the  bone.  If  you  fqueeze 
it  hard,  fome  drops  of  water  will  ftand  on 
it  like  fweat ; as  to  the  frefhnefs  or  ftalenefs, 
you  may  know  them  by  the  fame  marks  as 
in  lamb,  (which  fee.)  Fat  mutton  is  by  far 
' the  beft.  A wether  five  years  old,  if  it 
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can  be  got,  is  the  mod  delicious ; it’s  na* 
tural  gravy  is  brown.  If  after  mutton  is 
drelfed,  the  flefh  readily  and  cleanly  parts 
from  the  bone,  the  fheep  had  the  rot.  Ewe- 
mutton  is  worth  a penny  a pound  lefs  than 
wether,  the  flelh  paler,  the  grain  clofer, 
and  the  leg  of  a ewe  may  be  known  by  the 
udder  on  it’s  fkirt ; a leg  of  wether-mutton 
is  diftinguilhable  by  a round  lump  of  fat  on 
the  infide  of  the  thigh.  In  a fhoulder,  the 
fhank-bone  is  more  {lender  than  that  of  a 
wether,  and  the  upper  part  of  the  leg  near 
the  fhoulder  of  a ewe  is  lefs  flefliy,  and  not 
apparently  fo  Itrong  fat,  or  fibrous,  as  the 
fore-leg  of  a wether, 

VEAL. 

When  the  bloody  vein  in  the  fhoulder 
looks  blue  or  of  a bright  red  colour,  it  is 
frefh  killed.  If  blackilh,  greenifh,  or  yel- 
lowifh,  the  contrary.  In  loins,  the  part 
ynder  the  kidney  faints  firft,  and  the  flefh, 
if  not  frefh  killed,  will  be  foft  and  flimy. 

The  breaft  and  neck  taints  firft  at  the 
upper-end;  where,  when  ftale,  it  will  have 
a dufky,  yellowilh,  or  greenifh  appearance, 

and 
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2nd  the  fweet-bread  on  the  bread  will  be 
clammy.  The  leg,  when  frefh  killed  will 
be  lliff  at  the  joint ; if  dale,  it  will  be  lim- 
ber, and  the  flefh  feem  clammy.  To  choofe 
a head,  the  eyes  Ihould  look  plump  and 
lively,  if  funk  and  wrinkled,  the  head  is 
dale  ; and,  to  be  delicate,  it  Ihould  be  fmall 
and  fat.  Indeed,  large,  over-grown  veal  is 
never  good.  The  leg  of  a cow-calf  is  pre- 
ferable to  that  of  a bull-calf ; the  former 
may  be  known  by  the  udder,  and  the  foft- 
nefs  of  the  fkirt ; and,  the  fat  of  a bull- 
calf,  is  harder  and  curdled.  Veal,  to  be 
delicate,  Ihould  always  look  white  in  the 
Helh,  like  rabbit  or  chicken,  nor  Ihould  it 
fcem  much  blown  up,  hanging  in  the  air 
will  redden  it,  but  cut  into  it  and  the  natu- 
ral colour  wTill  foon  be  difcovered. 

LAMB. 

In  chufing  a fore-quarter  of  lamb,  take 
notice  of  the  neck-vein;  if  it  be  of  a bright 
blue,  it  is  frefh  killed  ; if  greenifh  or  yellow- 
ilh,  it  is  bad.  When  buying  a hind-quar- 
ter, fmell  under  the  kidney,  and  try  if  the 
knuckle  be  ftiff;  if  the  kidney  has  a faint 

fmell. 
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fmell,  or  the  knuckle  be  limber,  it  is  ftale. 
Choofe  a head,  by  the  fame  tokens  you 
would  a calf’s  head,  (fee  Veal.)  Houfe- 
lamb,  fhould  be  very  fat  and  plump,  or  it 
is  worth  nothing. 

VENISON. 

The  fat  of  venifon  muft  determine  your 
choice  of  it.  If  the  fat  is  thick,  bright  and 
clear,  the  clefts  fmooth  and  clofe,  it  is 
young;  but  a very  wide  tough  cleft  fhews 
it  is  old.  Venifon  will  firft  change  at  the 
haunches  and  fhoulders : to  know  this  run 
in  a knife,  and  you  will  judge  of  its  new* 
nefs  or  ftalenefs,  by  its  fweet  or  rank  fmell. 
If  it  be  tainted,  it  will  look  greenifh,  or  in- 
clining to  black. 

PORK. 


If  it  be  young,  in  pinching  the  lean  be- 
tween your  fingers,  it  will  break,  and  if 
you  nip  the  Ikin  with  your  nails,  it  will 
dent.  But  if  the  fat  be  foft  and  pulpy  like 
lard,  if  the  lean  be  tough,  and  the  fat  flab- 
by and  fpungy,  and  the  ikin  be  fo  hard  that 
you  cannot  nip  it  with  your  nails,  you  may 
be  fure  it  is  old. 
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Meafly  pork  may  be  known  by  little  ker- 
nels like  hail-fliot,  in  the  fat ; in  this  date 
the  meat  is  unwholefome,  and  butchers  are 
punifhable  for  felling  it. 

To  know  frefli-killed  pork  from  fuch  as  is 
not,  put  your  finger  under  the  bone  that 
comes  out  of  the  leg  or  fpring,  and  if  it  be 
tainted,  you  will  find  it  by  fmelling  your 
finger ; the  flefli  of  dale  pork  is  fweaty  and 
clammy,  that  of  frefh  killed  pork,  cool  and 
fmooth. 

BRAWN, 

When  young,  is  bed,  and  this  may  be 
known  by  the  rind ; if  it  is  very  thick,  it  is 
old.  If  the  rind  and  fat  be  very  tender,  it  is 
not  boar-drawn,  and  boar-brawn  is  the 
bed. 

HAMS, 

If  tainted,  will  be  foon  difcovered  by 
running  a knife  under  the  bone,  that  dicks 
out  of  them.  If  the  knife  comes  out  clean, 
and  has  agoodfmell  and  flavour,  it  is  fweet 
and  good;  if  much  fmeared  and  dulled,  it 
is  tainted  or  rudy. 


BACON. 
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BACON. 

The  beft  is  the  Wiltfhiie.  If  you  buy  a 
flitch,  order  it  to  be  cut  through,  and  if  it 
is  (freaky,  if  the  fat  looks  firm  and  cherry- 
coloured,  and  if  the  infide  edge  does  not 
look  brown  or  yellow,  and  if  the  (kin  is  thin, 
and  tender  when  nipped  with  your  nails, 
you  may  fuppofe  it  young  and  good. 

If  the  fat  be  not  red,  it  will  boil  greafy, 
and  if  the  inner  edge  is  brown  or  yellow,  it 
will  be  rudy. 

POULTRY. 

If  the  fpurs  of  a Capon  be  Ihort,  and  his 
legs  linooth,  he  is  young;  if  he  has  a thick 
belly  and  rump,  a fat  vein  on  the  fide  of  his 
bread,  and  his  comb  is  pale,  we  may  fup- 
pofe he  is  a true  capon.  If  frefh,  his  vent 
will  be  hard  and  dole,  if  dale,  it  will  be 
loofe  and  open. 

In  common  fowls,  look  at  the  fpurs,  if 
they  are  fhort  and  dubbed,  they  are  young, 
but  beware  that  they  have  not  been  pared 
down.  If  old  or  dale,  they  will  have  a 
loofe,  open  vent ; if  young  and  frefh,  a clofe, 
hard  one.  In  a hen,  if  old,  her  legs  and 
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comiV  will  be  rough,  if  young,  they  will  be 
fmoothv  Fowls  and  chicken,  ihould  be 
plump  and  white-legged. 

With  refpect  to  Turkeys.  If  the  cock  be 
vourflg,  his  legs  will  be  black  and  fmooth, 
■and  l.vas  fpurs  Ihort ; if  frelh,  bis  eyes  will 
be  lively  and  his  feet  limber,  but  if  dale, 
the  eye’s  will  be  funk,  and  the  feet  dry.  So 
in  a hen  -turkey,  and  if  {he  be  with  egg,  {he 
will  have  aloft,  open. vent,  if  not,  a hard, 
clofe  one. 

I will  not  {peak  of  game,  as  they  are  not 
purchafed  in  markets. 

WOODCOCKS  and  SNIPES, 

Tf  frefh,  are  limber-footed;  if  not,  they 
are  dry  footed.  If  fat-  they  are  thick  and 
hard,  if  not,  the  reverfe.  If  their  nofes  are 
Hioift  and  their  throats  muddy,  they  are 
good  for  nothing. 

A Snipe,  if  fat,  has  a fat  vein  in  the  fide 
under  the  wing,  and  feels  thick  in  the  vent; 
as  to  other  marks  of  goodnefs,  they  are,  as 
in  a woodcock. 


PIDGEONS. 
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PIDGEONS, 

The  heavier  and  plumper  they  are,  the 
better.  If  new  and  fat,  they  will  feel  full 
and  fat  in  the  vent,  and  be  limber-footed; 
if  Hale,  the  vent  will  be  flabby  and  green, 
and  the  feet  dry..  The  fame  obfervations 
hold  good  with  refpeft  to  Larks , and  other 
fmall  birds. 

PHEASANTS. 

Thefe  very  beautiful  birds  are  of  the 
Englifh  cock  and  hen  kind,  and  of  a fine 
- flavour.  The  cock  has  fpurs,  but  the  hen 
is  moft  valued  when  with  egg.  The  fpurs 
of  a young  cock  pheafaait  are  round ; but 
if  old,  they  are  long  and  fharp.  If  the 
vent  of  the  hen  be  open  and  green,  fhe  is 
ftale ; if  fhe  be  with  egg,  it  will  be  foft. 

PARTRIDGES. 

Autumn  is  the  feafon  for  partridges ; 
if  young,  the  legs  will  be  yellowifh,  and 
the  bill  of  a dark  colour.  If  frefh,  the 
vent  will  be  firm ; but  if  (tale,  it  will  look 
greenilh,  and  the  (kin  will  peel  when  rub- 
. - bed 
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bed  with  the  finger.  If  old,  the  bill  will 
be  white  and  the  legs  blue. 

BUSTARDS. 

The  fame  rules  given  for  the  choice  of 
the  turkey  will  hold  with  refpeft  to  this  bird. 

GEESE. 

If  the  bill  be  yellowifh,  and  the  bird  has 
but  few  hairs,  it  is  young;  but,  if  full  of 
hairs,  and  the  bill  and  foot  red,  it  is  old. . 
Iffrefli,  it  will  be  limber  footed ; if  Rale, 
dry  footed. 

DUCKS, 

When  fat,  will  be  hard  and  thick  on  the 
belly;  if  not,  thin  and  lean;  if  frefii,  lim- 
ber footed,  if  Rale,  dry  footed.  A true 
wild  duck,  has  a reddilh  foot,  and  frnaller 
than  the  tame  one. 

HARES. 

Both  the  age  and  frelhnefs  of  a hare  are 
to  be  attended  to  in  the  choice  of  it.  When 
old,  the  claws  are  blunt  and  rugged,  the 
ears  dry  and  tough,  and  the  cleft  wide  and 
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large;  but,  if  the  claws  are  fmooth  and 
(harp,  the  ears  tear  eafily,  and  the  cleft  in 
the  lip  be  not  much  fpread,  it  is  young. 
The  body  will  be  diff,  and  the  fleffi  pale,  if 
newly  killed;  but,  if  the  fleffi  is  turning 
black,  and  the  body  limber,  it  is  dale ; 
though  hares  are  not  always  confidered  as 
the  worfe,  for  being  kept  till  they  fmell  a 
little. 

RABBITS, 

If  dale,  will  be  limber  and  flimy,  if  frefh, 
white  and  did;  for  this,  look  in  the  belly. 
The  claws  of  an  old  rabbit  are  very  long; 
and  rough,  and  the' wool  matted  with  grey 
hairs;  if  young,  the  claws  and  wool  will  be  ; 
fmooth.  A rabbit  three-fourths  grown,  iss 
by  far  the  mod  delicate. 

FISH, 

Is  always  known  to  be  frefh,  if  their  gills 
fmell  well,  are  red,  and  difficult  to  open; 
if  their  fins  are  tight  up ; their  eyes  brighi 
and  not  funk  in  their  heads ; but,  the  re- 
verfaof  theieis  align  they  are  dale. 
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Turbot  Is  chofen  foi*  being  thick  and 
plump,  and  his  belly  fhould  be  cream  co- 
loured, not  of  a bluifh  white.  Small  tur- 
bot may  be  known  from  Dutch  plaice,  from 
having  no  yellow  fpots  on  the  back. 

Cod  Ihould  be  thick  towards  his  head,  and 
his  flefli  fhould  be  white  when  cut. 

Ling  is  bell,  when  thickeft  in  the  poll, 
and  the  flefh  of  a bright  yellow. 

Trout . All  the  kinds  of  this  fine  frefh- 
water  fifh  are  excellent ; but  the  belt  are 
thofe  that  are  red  and  yellow.  The  female 
is  molt  in  efleem,  and  is  known  by  having  a 
fmaller  head,  and  deeper  body  than  the 
male.  They  are  in  high  feafon  the  latter 
end  of  May;  and  their  frefhnefs  may  be 
known  by  the  rules  already  obferved  as  to 
other  fifh. 

Tench.  This  is  alfo  a frelh-water  fifh, 
and  is  in  feafon  in  July,  Augult,  and  Sep- 
tember. It  fhould  be  dreffed  alive,  but  if 
dead,  examine  the  gills,  which  if  frefn  fhould 
be  red  and  hard  to  open,  the  eyes  bright, 
and  the  body  firm  and  flirt'.  Some  are 
covered  with  a flimy  matter,  which  if  clear 
aftd  bright,  is  a good  fiern,  • 
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States  or  Thorn  backs , the  thicker  they  are 
the  better,  a female  fcate,  if  not  too  large, 
is  belt. 

Soals  fhould  be  thick  and  ft  iff,  and  their 
bellies  cream-coloured. 

Sturgeon  fhould  cut  without  crumbling, 
the  flefh  fhould  be  perfectly  white,  and  the 
veins  and  griltles  be  a true  blue. 

Herrings  and  Mackrell.  Their  gills  fhould 
be  a fhining  red,  their  eyes  full  and  bright, 
their  tails  ftiff,  and  the  whole  body  firm. 

Lobjlers  and  Crabs  fhould  be  chofen  by 
their  weight,  the  heavier  the  better,  if  no 
water  be  in  them.  Always  buy  them  alive; 
but  when  boiled,  if  their  tails  w'hen  pul- 
led open,  fpring  to  again,  they  are  frefli, 
but  you  may  break  off  a leg  and  tafle  it. 
Hefi-lobfters  are  preferable  to  cock-lobfters, 
on  account  of  the  fpawn,  and  fuch  as  have 
not  got  the  fpawn  on  the  outfide  the  tail, 
are  ft  ill  better".  A hen-lobfter  is  broader  in 
the  middle  of  the  tail  than  the  cock,  and 
her  claws  are  not  fo  large.  A middling 
fized  lobfter  or  crab,  is  the  beft. 
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Salmon  when  cut,  Ihould  look  red  and 
bleeding  frelh ; but,  fmell  the  gills. 

Haddock  is  a firm,  good  fifh  ; fmall  cod,  a 
bad  one.  Haddocks  may  be  known  from 
fmall  cod,  by  two  black  fpots,  one  on  each 
fhoulder. 

Plaice  of  the  bell  kind  look  bluilhon  the 
belly,  and  like  flounders,  thole  Ihould  be 
chofen  which  arellilf,  and  their  eyes  bright 
and  not  funk. 

Pickled  Salmon  that  cuts  crumbling,  is  not 
fo  frelh  and  good,  as  that  which  comes 
away  in  flakes,  whole  fcales  are  Itiff  and 
fhining,  and  whofe  flelh  feels  oily. 

Smelts.  When  thefe  are  frelh,  they  are  of 
a fine  filver  hue,  very  firm,  and  have  an 
agreeable  fmell,  refembling  that  of  a cu- 
cumber. 

Eels.  Should  be  drefled  alive  ; and  are 
always  in  feafon,  except  during  the  hot 
Jfummer  months. 

Flounders.  This  fifh  is  found  in  the  fea 
as  well  as  in  rivers,  and  Ihould  be  drefled 
alive.  'I hey  are  in  feafon  from  January  to 
H 2 March, 
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March,  and  from  July  to  September.  When 
frefh  they  are  ftiff,  their  eyes  bright  and 
full,  and  their  bodies  thick. 

Prawns  and  Shrimps , if  limber,  of  a fa- 
ding colour,  and  call  a (limy  fmell,  are 
ftale. 

Oy  tiers.  They  are  known  to  be  alive  and 
vigorous  when  they  clofe  faft  upon  the  knife, 
and  let  go  as  foon  as  they  are  wounded  in 
the  body. 

BUTTER,  CHEESE  and  EGGS. 

Butter  (hould  be  bought  by  the  tafte  and 
fmell.  If  purchafing  tub-butter,  talle  it 
on  the  outfide  near  the  tub,  for  the  middle 
will  be  fweet,  when  the  outfide  is  rank  and 
{linking. 

Cheefe  is  to  be  chofen  alfo  by  the  tafle, 
but  if  it  has  a moift,  fmooth  coat,  it  gene- 
rally turns  out  good. 

Eggs  may  be  known  to  be  good,  by  put- 
ting the  .great  end  to  your  tongue.  If  it 
feels  warm  it  is  new ; if  cold,  dale;  the  col- 
der the  (taler.  Put  an  egg  into  a pint  of 
cold  water,  the  frelher  it  is,  the  fooner  it 

will 
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will  fink.  If  rotten,  it  will  fwim.  To  keep 
them,  fet  them  all  upright,  the  fmall  end 
downwards,  in  wood-afhes,  turning  them 
once  a week  endways,  and  they  will  keep 
good  for  fome  months. 

BREAD. 

A peck  loaf  fhould  weigh  171b.  6oz.  a 
half  peck,  81b.  ! ioz.  a quartern,  4.1b.  50Z. 
and  this  within  twenty-four  hours  after 
baking.  A peck  of  flour,  fhould  weigh 
I4lb. 
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The  Order  of  a Modern  Bill  of  Fare  for 
each  Month,  in  the  Manner  the  Diflies 
are  placed  upon  the  Table. 


FOR 

JANUARY. 


FIRST  COURSE. 

Chefnut  Soup. 

Leg  of  Lamb  Petit  Patties.  Boiled  Chickens. 

Chickens  and  Veal  Cod>s  Head.  Roafted  Beef. 

Pie. 

Tongue.  Raifolds.  Scotch  Collops. 

Vermicelli  Soup. 

SECOND  COURSE. 

Roafted  Turkey. 

Marinated  Smelts.  Tartlets.  Mince  Pies. 

Roaft  Sweetbreads.  Stand  of  Jellies.  Larks. 
Almond  Tort.  Maids  of  Honour.  Lobfters. 

Woodcocks. 

THIRD  COURSE. 

Morels. 

Artichoke  Bottoms.  Macaroni, 

lcraped. 

Cuftards.  Cut  Paltry.  Black  Caps. 

Scolloped  Oyfters.  Potted  Chars.  Stewed  Celery. 

Rabbit  Fricafeed. 

N.  B.  In  your  firft  Courfe  always  obferve  to  fend  up  all  kinds 
of  Garden  Stuff  fuitable  to  your  Meat,  &c.  in  different  difhes, 
on  a water-diih  filled  with  hot  water  on  the  fide-table;  and  all 
your  fauce  in  boats.  See.  to  anf'wer  one  another  at  the  corners. 
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BILL  of  FARE 

FOR 

FEBRUARY.  * 


FIRST  COUR 


Chickens. 
Harrico  of 
M utton. 
Pork  Curlets. 
Sauce  Robart, 


Peas  Soup. 
Chicken  Patty, 
Salmon  and 
Smelts. 
Oyfter 
Patties. 
Soup  Santea, 


S E. 


Mutton,  Cojlops. 
R,urnp  of  Beef 
Ji  la  Da«b. 

Small -Ham. 

r 


SECOND  COURSE. 


Wild  Fowl. 

Cardoons.  Dii"h  of  Jelly.  Stewed  Pippins. 

Scolloped  Oyfters.  Epergne.  Ragout  Mele. 

Comport  Pears,  Caromel.  Artichoke  Bottoms. 
Hare. 


THIRD  COURSE, 

Two  Woodcocks. 

Crawfifh,.  Afparagus,  Preferved  Cherries. 

Pjgs  Ears.  Crocant. 

Blanched  Almonds  o 

. „ i-  Mulhrooms.  Prawns, 

and  Radius, 

Larks  £ la  Surprife. 
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BILL  or  FARE 


FOR 


MARC  H. 


FIRST  COURSE. 
Soup  Lorrain. 


Sheeps  Rumps.  Almond  Pudding.  Fillet  of  Pork. 

Chine  of  Mutton  Stewed  Carp  Lamb’s  Head. 
& Stewed  Celery.  or  Tench. 

Veal  Collops.  Calves  Ears* 

Onion  Soup. 

SECOND  COURSE. 

A Poulard  larded  and  roafted. 

Afparagus.  Blancmange.  Prawns. 


Ragooed  Sweet-  A Trifle, 

breads. 


Crawfilh.  Cheefecakes. 

Tame  Pigeons  roafted. 


Fricafee  of 
Rabbits. 
Fricafee  of 
Mufhrooms. 


THIRD  COURSE 


Ox  Palates  fhivered. 


Tartlets. 

Cardoons. 

Black  Caps. 


Potted  Larks.  Stewed  Pigeons 

Jellies.  Spanifh  Peas. 

Potted  Almond  Cheefe 

Partridge.  cakes. 


Cocks  Combs. 
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BILL  of  FARE 

FOE. 

APRIL, 


FIRST  COURSE. 


Chickens. 
Bread  of  Veal 
in  Rolio. 
Lambs  Tails  a 
la  Bafhemel. 


Crimp  Cod  and  Smelts. 

Marrow  Pudding.  Maintenon. 

Spring  Soup,  Beef  Tremblonque. 
Pigeon  Pie.  Tongue. 


Whitings  boiled  and  broiled. 


SECOND  COURSE, 


Afparagus. 
Roafted  Sweet- 
breads. 
Stewed  Pears. 


Ducklings. 
Tartlets. 
Jellies  and 
Syllabubs. 
Tan  ley. 
Ribs  of  Lamb. 


Black  Caps, 
Oyd  er  Loaves 
Mufhrooms. 


THIRD  COURSE. 

Petit  Pigeons, 

Mufhrooms.  .Frencji  Plums, 
arinated  Smelts.  Sweetmeats, 
anched  Aim  .nde.  Raifihs.  Artichoke  Bottoms 
Calves  Ears  a la  Brail'e. 


Pidachio  Nuts. 
Oyfter  Loaves. 


( lor  ) 


BILL  of  FARE 


M 


FOR. 

A Y. 


FIRST  COURSE. 


Rabbits  with 
,OjuPns- 
Pigeon  Pie 
railed. 

Ox  Palates. 


Calvert’s  Salmon  broiled. 
Veal  Olives. 

Vermicelli  Soup. 

Chine  of  Lamb. 
Mackerel. 


Collared 

Mutton. 

Maccaroni 

Tort. 

Matelot  of 
Tame  Duck. 


SECOND  COURSE. 


Afparagus. 
Green  Goofeberry 
Tarrs. 

Lamb  Cutlets. 


Green  Goofe. 
Cuftards. 

Epergne. 

Blancmange. 
Roalt  ChicKens. 


Cocks  Combs. 
Green  Apricots. 
Tarts. 

Stewed  Celery. 


THIRD  COURSE. 

Lambs  Sweetbreads. 

Stewed  Lettuce.  Rhenilh  Cream.  Rafpberry  Puffs. 
Lobfters  ragooed.  ^eeilllp^icots.  Buttered  Crab- 

. Lemon  Cakes.  French  Beans. 

Livers. 

D 6 
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BILL  of  FARE 

FOR 

JUNE. 


FIRST  COURSE. 


Green  Peas  Soup. 
Haunch  of 
Venifon. 
Turbot. 
Neck  of 
Venifon. 
Lobfter  Soup. 


Harrico. 

Ham. 

Orange  Pudding. 


OND  COURSE. 


Chickens. 

Lamb  Pie. 
Veal  Cutlets. 

\ 

SEC 

Peas. 

Fricafee  of 
Lamb. 

Smelts. 


Turkey  Poults. 
Apricot  Puffs. 

Half  Moon. 

Cherry  Tart. 
Roafted  Rabbits. 


Lobflers. 
Roafted  Sweet- 
breads. 
Artichokes. 


THIRD  COURSE. 
Sweetbreads  a la  Blanche, 

Fillets  of  Soals.  Potted  Wheat  Ears.  Ratafia  Cream, 
p Green  Goofeberry  Forced 

reas*  Tart.  Artichokes. 

Preferved  Oranges.  Potted  Ruff.  Matelot  of  Eels. 
Lambs  Tails  ala  Braife. 


« 
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BILL  of  FARE 


FOR 

JULY. 


FIRST  COURSE. 


Breart  of  Veal 
a la  Braii'e. 
Venifon  Party. 

Chickens. 


Mackerel,  See. 
Tongue  ami 
Turnips. 

Herb  Soup. 
Boiled  Goofeand 
Stewed  Red  Cabbage. 
Trout  boiled. 


Pulpeton. 
Neck  of  Venifon. 
Mutton  Cutlets. 


SECOND  COURSE. 

Roaft  Turkey. 

Stewed  Peas.  Apricot  Tart.  Blancmange. 

Sweetbreads.  Jellies.  Fricafee  of  Rabbits. 

Cuftards.  Green  Codlin  Tarts.  Blazed  Pippins. 
Roall  Pigeons. 

THIRD  COURSE. 


Fricafee  of  Rabbits. 

Aoricots.  Pains  ala Ducherte.  Forced  Cucumbers, 


Crawfifh 
Ragooed. 
Jerufalem 
A tichokes. 


Morelia  Cherry 
Tart. 

Apricot  Puffs. 
Lamb  Stones. 


Lobrters  a ia 
Braife. 
Green  Gage 
Plums. 


D 7 
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BILL  of  FARE 

FOR 

AUGUST. 


FIRST  COURSE. 


Fillets  of  Pigeons. 
French  Patty. 

Chickens. 


Stewed  Soals. 

Flam.  Turkey  a la  Daube. 


Crawfifh  Soup. 
Fillet  of  Veal. 
Whitings. 


Petit  Patties. 
Rofard  of  Beef 
Palates. 


SECOND  COURSE. 


Macaroni. 

Cheel'ecakes. 

Matelot  of  Eels. 


Roaft  Ducks. 
Tartlet. 
Jellies. 

Orange  Puffs. 
Leveret. 


Fillet  of  Soals. 
Apple  Pie. 
Fricafee  of 
Sweetbreads. 


THIRD  COURSE. 

Partridge  a la  Pair. 

Stewed  Peas.  Potted  Wheat  Ears.  Crawfifh. 
Apricot  Tart.  Fiuit.  Cut  Parfley. 

Prawns.  Scraped  Beef.  Blanched  Celery. 

Ruffs  and  Rees. 


( I05  ) , • 

BILL  of  FARE 

FOR 

SEPTEMBER. 


FIRST  COURSE. 

, / 

Difh  of  Fifli. 

Chickens.  Chine  of  Lamb.  Veal  Collops. 

Pigeon  Pie.  Gravy  Soup.  Almond  Tort. 

Harrico  of  Mutton.  Roaft  Beef.  Ham. 

Difh  of  Filh. 

SECOND  COURSE. 

Wild  Fowls. 

Peas.  Damfon  Tarts.  Ragooed  Lobfters. 

Sweetbreads.  Crocant.  Fried  Piths. 

Crawfifh.  Maids  of  Honour.  Fried  Artichokes. 
Partridges. 

THIRD  COURSE. 

Ragooed  Palates. 

Comport  of  Bifcuits.  Tartlets.  Fruit  in  Jelly. 

Green  Truffles.  Epergne.  Cardoons. 

Blancmange  Cheefecakes.  Ratafia  Drops. 

Calves  Ears  a la  Braife. 
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BILL  of  FARE 

FOR. 

OCTOBER. 


FIRST  COURSE. 


Jugged  Hare. 

French  Patty. 
Chickens. 


Cod  and  Oyfter  Sauce. 

Neck  ofVeal  „ ... 

a la  Braife.  bmal1  Pudd,n£s* 

Almond  Soup.  ,Fdle;  of,  Beefn  . 

r larded  and  roalted. 

Tongue  and  Udder.  Torrent  de  Veau 

Broiled  Salmon. 


SECOND  COURSE. 


Stewed  Pears. 
Roaft  Lobffers. 
White  Fricafee. 


Pheafants. 
Apple  Tarts. 
Jellies. 
Cuftards. 
Turkey. 


Mufli  rooms, 
Oyfter  Loaves. 
Pippins. 


THIRD  COURSE. 
Sweetbread  a la  Braife. 

Fried  Artichokes.  Potted  Eels.  Pigs  Ears. 
Almond  Cheelecakes.  Fruit.  Apricot  Puffs. 

Amlet.  Potted  Lobfters.  Forced  Celery. 

Larks. 
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BILL  of  FARE. 

FOR. 

NOVEMBER. 


FIRST  COURSE. 


Veal  Cutlets. 
Two  Chickens 
and  Broccoli. 
Beef  Collops. 


Dilh  of  Fifh. 
Roafted  Turkey. 
Vermicelli 
Soup. 

Chine  of  Pork. 
Difh  of  Fiih. 


Ox  Palates. 
L.  £ of  Lamb 
and  Spinach. 
Harrico. 


SECOND  COURSE. 


Sheeps  Rumps. 
Oyfter  Loaves. 
Blancmange. 


Woodcocks. 

Apple  Difli  of  Jelly. 

Crocanr.  Ragooed  Loblit  r<\. 

Lemon  Tort.  Lambs  Ears. 
Hare. 


THIRD  COURSE. 

Petit  Patties. 

Stewed  Pears.  Potted  Chars.  Fried  Oyfter*. 

Gallantine.  Ice  Cream.  Colla  cd  Ec ;. 

Fillets  of  Whitings  Potted  Crawfifh.  P.j .pins. 
Lambs  Ears  £ la  Braife. 


C iq8  ) 

BILL  of  FARE. 

FOR 

DECEMBER. 


FIRST  COURSE. 

Cod’s  Head. 

Chickens.  Stewed  Beef.  Fricandau  of  Veal. 
Almond  Puddings.  Soup  Santea.  Calves  Feet  Pie. ' 

Filler  of  Pork  rT  . 

with  fharp  Sauce.  Chlne  of  Lamb‘  TonSue- 
Soals  fried  and  broiled. 


SECOND  COURSE. 

I 

Wild  Fowls. 

Lambs  Fry.  Orange  Puffs.  Sturgeon. 

Gallai'tine]  Jellies.  Savoury  Cake. 

Prawns.  Tartlets,  Muflirooms. 

Partridges. 

THIRD  COURSE. 

, Ragooed  Palates. 

Savoy  Cakes.  Dutch  Beef  Icraped,  China  Oranges. 

Lambs  Tailes.  Half  Moon.  Calves  Burs, 

jargonel  Pears.  Potted  Larks.  Lemon  fiilrilits. 
Fricafee  of  Crawfifh. 


i 
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WINES. 

Raiftn  Mrine. 

TAKE  two  hundred  weight  of  raifins,  ftalks  and 
all,  and  put  them  into  a large  hogfhead,  fill  it 
with  water,  let  it  fteepa  fortnight,  ftirring  them  every 
day ; then  pour  off  all  the  liquor,  prefs  the  raifins  • 
pur  both  liquors  together  in  a nice,  clean  vtfiel  that 
will  juft  hold  it,  for  it  mull  be  lull;  let  itftand  till  it 
is  done  hilling,  or  mi  king  the  leaft  noife  ; then  flop  it 
dole,  and  let  it  hand  fix  months;  peg  it,  and  if  you 
find  it  quite  clear,  rack  it  off  in  another  velfel,  flop  it 
dole,  and  let  it  (land  three  months  longer  ; then  bottle 
it,  and  when  you  ul'e  it  rack  it  off  into  a decanter. 
Elder  IVine. 

Pick  the  elder-berries  when  full  ripe,  put  them  into 
a ffone  jar,  and  fet  them  in  the  oven,  or  a kettle  of 
bailing  water,  till  the  jar  is  hot  through  ; then  take 
them  out  and  ffrain  them  through  a coarfe  cloth, 
wringing  the  berries,  and  put  the  juices  into  a clean 
kettle;  (to  every  quart  of  juice  put  a pound  of  fine 
Lifbon  fugar).  let  it  boil,  and  fkim  it  well ; when  it  is 
dear  and  fine  pour  it  into  a jar ; when  cold  cover  it 
clofe,  and  keep  it  till  you  make  raiftn  wine  ; then 
when  you  tun  your  wine,  to  every  gallon  of  wine  put 
half  a pint  of  the  elder  fyrup. 

Orange  IVine. 

Take  twelve  pounds  of  the  beft  powder  fugar,  with 
the  whites  of  eight  or  ten  eggs  well  beaten,  put  them 
into  fix  gallons  of  fpring  water,  and  boil  it  three  quar- 
ters of  an  hour;  when  cold,  put  into  it  fix  fpoonslul 
of  yeaft  and  the  juice  of  twelve  lemons,  which,  being 
pared,  muff  fland  with  two  pounds  of  white  fugar  in 

a tankard  j 
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a tankard;  and  in  the  morning  Ikim  off  the  top,  and 
then  put  it  intp  the  water  ; then  add  the  juice  and 
rinds  of  fifty  oranges,  but  not  the  white  parts  of  the 
rinds,  and  fo  let  it  work  all  together  two  days  and  two 
nights  j then  add  two  quarts  of  rhenilh  or  white  wine, 
gnd  put  it  into  your  velfel. 

Orange  (Vine  with  Raijins. 

Take  thirty  pounds  of  good  Malaga  raifins  picked 
clean,  and  chop  them  fmall;  take  twenty  large  Seville 
oranges,  ten  of  them  you  muft  pare  as  thin  as  for  pre- 
ferving  ; boil  about  eight  gallons  of  foft  water  till  a 
third  be  confumed,  let  it  cool  a little,  then  put  five 
gallons  of  it  hot  upon  your  raifins  and  orange  peel,, 
ftir  it  well  together,  coyer  it  up,  and  when  it  is  cool, 
let  it  ftand  five  days,  flirring  it  oncg  or  twice  a day  ; 
then  pafsit  through  a hairfieve,  and  with  a fpoon  prefs 
it  as  dry  as  you  can  ; put  it  iq  a runlet  fit  for  it,  and 
put  to  it  the  rind  of  the  other  ten  oranges  cut  as  thin 
as  the  firll ; then  make  a fyrup  of  the  juice  of  twenty 
oranges,  with  a pound  of  white  fugar,  (it  muft  be 
made  the  day  before  you  tun  it  up)  ftir  it  well  toge- 
ther, and  flop  it  clofe  j let  it  ftand  two  mqnths  to  clear, 
then  bottle  it  up.  It  will  keep  three  years,  and  is 
better  for  keeping. 

Elder  Flower  Wine , very  like  Front  ini  ac . 

Take  fix  gallons  of  fpring  water,  twelve  pounds  of 
white  fugar,  and  fix  pounds  of  raifins  of  the  fun  chop- 
ped ; boil  thefe  together  one  hour ; then  take  the 
flowers  of  elder  that  are  falling,  and  rub  them  off  to 
the  quantity  of  half  a peck  ; when  the  liquor  is  cold 
put  them  in;  the  next  day  put  in  the  juice  of  three 
lemons  and  four  fpoonsful  of  good  ale  yeaft ; .let  it 
ftand  covered  up  two  days ; then  ftrain  it  off,  and  put 
it  in  a velfel  fit  for  it;  to  every  gallon  of  wine  put  a 

pound 
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pound  of  rhenifh,  and  put  your  bung  lightly  on  for  a 
fortnight;  then  flop  it  down  clofe,  let  it  ftand  fix 
months,  and  if  you  find  it  is  fine  bottle  it  off. 

Goofeberry  Wine. 

Gather  your  goofeberries  in  dry  weather,  when  they 
are  half  ripe,  pick  them,  and  bruife  apeck  in  a tub  with 
a wooden  mallet ; then  take  a horfe-hair  cloth,  and 
prefs  them  as  much  as  poflible,  without  breaking  the 
feeds  ; when  you  have  prefled  out  all  the  juice,  to 
every  gallon  of  goofeberries  put  three  pounds  of  fine 
dry  powder  fugar,  and  ftir  it  all  together  till  the  fugar 
is  difl'olved  ; then  put  it  in  a veffel  or  calk  which  muft 
be  quite  full ; if  ten  or  twelve  gallons,  let  it  ftand  a 
fortnight ; if  a twenty  gallon  calk,  five  weeks  ; fet  it 
in  a cool  place,  then  draw  it  off  from  the  lees ; clear 
the  vefl'el  of  the  lees,  and  pour  in  the  clear  liquor  » 
again;  if  it  be  a ten  gallon  calk,  let  it  ftand  three 
months;  if  a twenty  gallon,  four  months;  then  bottle 
it  off. 

Currant  Wine. 

Gather  your  currants  on  a fine  dry  day,  when  the 
fruit  is  fujl  ripe,  ftrip  them,  put  them  in  a large  pan, 
and  bruife  them  with  a wooden  peftle  ; let  them  ftand 
in  a pan  or  tub  twenty-four  hours  to  ferment ; then 
run  it  through  a hair  fieve,  and  do  not  let  your  hand 
touch  the  liquor;  to  every  gallon  of  this  liquor  put 
two  pounds  and  a half  of  white  fugar,  ftir  it  well  toge- 
ther, and  put  it  into  your  veffel  ; to  every  fix  gallons 
put  in  a quart  of  brandy,  and  let  it  ftand  fix  weeks; 
if  it  is  fine,  bottle  it;  if  it  is  not,  draw  it  off  as  clear 
as  you  can  into  another  veffel,  or  large  bottles,  and  in 
a fortnight  bottle  it  in  fmall  bottles. 

Cherry  Wine- 

Pull  your  cherries  when  full  ripe  off  the  ftalks,  and 
prefs  them  through  a hair  fieve;  to  every  gallon  of  li-. 

quor 
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quor  put  two  pounds  of  lump  fugar  beat  fine,  fiir  it 
together,  and  put  it  into  a veffei ; (it  mult  be  full) 
when  it  has  done  working  and  making  any  noife,  Itop 
it  clofe  for  three  months,  and  bottle  it  off. 

Birch  M^inc. 

The  feafon  for  procuring  the  liquor  from  the  birch 
trees  is  in  the  beginning  of  March,  while  the  lap  is 
rifing,  and  before  the  leaves  (hoot  out;  for  when  the 
fap  is  come  forward,  and  the  leaves  appear,  the  juice, 
by  being  long  digelted  in  the  bark,  grows  thick  and 
coloured,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is  by  boring 
holes  in  the  body  of  the  tree  and  putting  in  foflets, 
which  are  commonly  made  of  the  branches  of  elder* 
the  pith  being  taken  out.  You  may,  without  hurting 
the  tree,  if  large,  tap  it  in  feveral  places,  four  or  five 
at  a time;  and  by  that  means  fave  from  a good  many 
trees  feveral  gallons  every  day  ; if  you  have  not  enough 
in  one  day,  the  bottles,  in  which  it  drops  mud  be 
corked  clofe,  and  rofined  or  waxed ; however,  rtiake 
ufe  of  it  as  foon  as  you  can. 

Take  the  fap  and  boil  it  as  long  as  any  fcum  rifes, 
fkimming  it  all  the  time ; to  every  gallon  of  liquor 
put  four  pounds  of  good  fugar,  and  the  thin  peel  of  a 
lemon;  boil  it  afterwards  half  an  hour,  fkimming  it 
very  well,  pour  it  into  a clean  tub,  and  when  it  is  al- 
moft  cold  let  it  to  work  with  yeaft  fpread  upon  a 
toaft;  let  i’t  Hand  five  or  fix  days,  ftirring  it  often  ; 
then  take  fuch  a calk  as  will  hold  the  liquor  ; fire  a 
large'match  dipped  in  brimfione,  and  throw  it  into  the 
calk  ; 'flop  it  clofe  till  the  match  is  extinguifhed  ; tun 
your  wine,  and  lay  the  bung  on  light  till  you  find  it 
has  done  working ; flop  it  clofe,  and  keep  it  three 
months ; then  bottle  it  off. 


Quince 
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Quince  Wine. 

Gather  the  quinces  when  dry  and  full  ripe ; take 
twenty  large  quinces,  wipe  them  clean  with  a coarfe 
cloth,  and  grate  them  with  a large  grater  or  rafp  as 
near  the  core  as  you  can,  but  none  of  the  core  ; boil  a 
gallon  of  fpring  water,  throw  in  your  quinces,  and  let 
it  boil  foftly  a quarter  of  an  hour;  then  drain  them 
well  into  an  earthen  pan  on  two  pouuds  of  double  re- 
fined-fugar  ; pare  the  peel  of  two  large  lemons,  throw 
in  and  fqueeze  the  juice  through  a fieve,  and  ftir  it 
about  till  it  is  very  cool ; then  toaft  a little  bit  of 
bread  very  thin  and  brown,  rub  a little  yead  on  it,  let 
it  Hand  clofe  covered  twenty-four  hours  ; then  take  out 
the  toad  and  lemon,  put  it  up  in  a cag,  keep  it  three 
months,  and  then  bottle  it.  If  you  make  a twenty- 
gallon  calk,  let  it  dand  fix  months  before  you  bottle 
it;  when  you  drain  your  quinces,  you  are  to  wring 
them  hard  in  a coarfe  cloth.  , 

Co--jjjlip,  or  Clary  Wine. 

Take  fix  gallons  of  water,  twelve  pounds  of  fugar, 
the  juice  of  fix  lemons,  and  the  whites  of  four  eggs 
beat  very  well ; put  all  together  in  a kettle,  let  it  boil 
half  an  hour,  and  lkim  it  very  well  ; rake  a peck  of 
cowfiips,  (if  dry  ones,  half  a peck),  put  them  into  a 
tub  with  the  thin  peeling  of  fix  .lemons,  then  pour 
on  the  boiling  liquor,  and  ftir  them  about ; when 
almod  cold,  put  fn  a thin  toaft,  baked' dry  and  rub- 
bed with  yeaft;  let  it  dand  two  or  three  days  to  work’; 
It  you  putin  before  you  tun  it  fix  ounces  6f  fyrup  of 
citron,  or  lemons,  with  a quart  of  Rhenifh  wine,  it 
will  be  a great  addition  ; the  third  day  drain  it  oft", 
and  fqueeze  the  cowfiips  through  a coarfe  cloth  ; then 
drain  it  through  a flannel  bag,  and  tun  it  up  • lay  the 
bung  loofe  two  or  three  days,  to'fee  if  it  works  and  if 
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it  does  not,  bung  it  down  tight;  let  it  {land  three 
months,  then  bottle  it. 

Turnep  Wine. 

Take  a good  many  turneps,  pare,  {lice,  and  put 
them  in  a cyder  prefs,  and  prefs  out  all  the  juice  very 
well  ; to  every  gallon  of  juice  put  three  pounds  of 
lump  fugar  ; have  a veflel  ready,  juft  big  enough  to 
hold  the  juice,  put  your  fugar  into  a veilel,  and  alfo 
to  every  gallon  of  juice  half  a pint  of  brandy  ; pour 
in  the  juice,  and  lay  fometliing  over  the  bung  for  a 
week,  to  fee  if  it  woiks  ; if  it  does,  you  muft  not 
bung  it  down  till  it  has  done  working;  then  (lop  it 
clofe  for  three  months,  and  draw  it  off  in  another 
veflel;  when  it  is  fine  bottle  it  off. 

Rajberry  Wine. 

Take  fome  fine  rafberries,  bruife  them  with  the 
back  of  a fpoon,  then  ftrain  them  through  a flannel 
bag  into  a flone  jar;  to  each  quart  of  juice  put  a 
pound  of  double-refined  fugar,  If i r it  well  together, 
and  cover  it  clofe  ; let  it  {land  three  days,  then  pour 
it  off  clear;  to  a quart  of  juice  put  two  quarts  of  white 
wine,  and  bottle  it  off;  it  will  be  fit  to  drink  in  a 
week.  Brandy  made  thus  is  a very  fine  dram,  and  a 
much  better  way  than  fteeping  the  berries. 

Mead  Wine. 

As  there  arefeveral  forts  of  mead  wine,  it  will  be 
proper  to  deferibe  them  feparately  ; whireorfack  mead 
is  made  thus : to  e*ery  five  gallons  of  water  add  one 
gallon  of  the  befl  honey,  fet  it  on  the  fire,  and  boi.  it 
well  together  for  one  hour,  taking  care  to  Ikim  it 
well ; then  take  it  off  the  fire,  and  put  it  away  to  cool ; 
then  take  two  or  three  races  of  ginger,  a flick  of  cin- 
namon, and  two  nutmegs,  bruife  them  a little,  put 
them  in  a Holland  bag,  and  put  them  in  the  hot  li- 
quor 
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qunr  fo  let  it  ftand  till  it  is  nearly  cold  ; then  put  as 
much  ale  yeaft  to  it  as  will  make  it  work,  keep  it  in  a 
warm  place,  as  they  do  ale,  and  when  it  has  worked 
well  put  it  into  a calk  that  will  juft  hold  it,  and  in  two 
or  three  months  bottle  it  off,  cork  it  well,  and  keep  it 
for  ufe. 

Walnut  mead  is  made  thus ; to  every  two  gallons 
of  water  put  feven  pounds  of  honey,  and  boil  them 
together  for  three  quarters  of  an  hour  ; then  to  every 
gallon  of  liquor  put  about  twenty-four  walnut-leaves, 
pour  your  liquor  boiling  hot  over  them,  and  ler  it 
-ftand  all  night;  then  takeout  the  leaves,  and  putin 
a cupful  of  yeaft ; let  it  work  two  or  three  days; 
then  make  it  up,  and  after  it  has  flood  three  month* 
bottle  it,  c6rk  it  tight,  and  keep  it  for  ufe. 

Cowflipmead  is  made  in  the  following  manner  : to  ten 
gallons  of  water  put  twenty  pounds  of  the  belt  honey, 
boil  it  till  near  one  gallon  is  watted,  and  (kim  it  well  ; 
have  ready  ten  lemons  to  cut  in  halves,  take  three  quarts 
of  the  hot  liquor  and  put  to  the  lemons  ; put  the  reft  of 
the  liquor  into  a tab,  with  five  pecks  of  cowflips,  and 
let  them  ftand  all  night  ; then  put  in  the  liquor  with  the 
lemons  fix  large  fpoonsful  of  good  ale  yeaft,  and  a 
Jiandful  of  fweet-brier  ; ftir  them  all  well  together,  and  let 
them  work  three  or  four  days  ; then  ftrain  the  liquor 
from  the  ingredients  and  put  it  in  a calk;  let  it  Hand  fix 
months,  then  bottle  it  for  ufe. 

Blue  liberty  IVine. 

Take  your  berries  when  full  ripe,  put  them  into  a 
veftel  of  wood  or  ftone,  with  a fpicket  in  it,  ancl  pour 
upon  them  as  much  boiling  water  as  will  juft  appear  at 
the  top  of  them  ; as  loon  as  you  can  bear  your  hand  m 
them,  bruil'e  them  very  well,  till  all  the  berries  are 
br^ke  ; then  let  them  ftand, 'dole  covered,  fill  the  ber- 
ries 
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ries  are  well  wrought  up  to  the  top,  which  is  ufually  in 
three  or  four  days;  then  draw  the  clear  juice  offinta 
another  veil'd,  and  add  to  every  ten  quarts  of  this  liquor 
one  pound  of  moifl  l'ugar  ; ftir  it  well  in,  and  let  it  (land 
to  work  in  another  velfel,  like  the  firft,  a week  or  tea 
days ; then  draw  it  otF  at  the  fpicket,  through  a jelly 
bag,  into  a large  velfel ; take  four  ounces  of  ifmglal's, 
lay  it  in,  (beep  it  twelve  hours  in  a pint  of  white  wine, 
and  then  boil  it  till  it  is  dilfolved  over  a flow  fire ; then 
take  a gallon  of  your  blackberry  juice,  put  in  the  ifin- 
glafs,  give  it  a boil  up,  and  put  it  hot  to  the  refi  ; put 
it  into  a vefl'el,  flop  it  up  dole  till  it  has  purged  and 
fettled  ; then  bottle  it,  cork  it  tight,  put  it  in  a cold 
cellar,  and  it  will  be  fit  to  drink  in  three  months. 

Damfon  Wine. 

Gather  your  damlbns  on  a fine  day,  when  they  are 
ripe,  .weigh  them,  and  then  bruife  them;  put  them  into 
a (tone  ilein  that  has  a cock  in  it,  and  to  fixteen  pounds 
of  fruit  boil  two  gallons  of  water,  (kim  it,  pour  it  over 
the  fruit  lcalding  hot,  and  let  it  Hand  two  days  ; then 
draw  it  off,  and  put  it  into  a veflel,  and  to  every  two 
gallons  of  liquor  put  five  pounds  of  tine  l'ugar  ; fill  up 
the  velfel,  and  flop  it  dole  ; keep  it  in  a cool  cellar  for 
twelve  months  ; then  bottle  it,  and  put  a fmall  lump  of 
fugar  into  each  bottle  ; cork  them  well,  and  it  will  be- 
fit for  ul'e  in  two  months  after. 

Grape  Wine. 

To  every  gallon  of  ripe  grapes  put  a gallon  of  foft  wa- 
ter, bruife  the  grapes,  let  them  Hand  a week  without 
flirring,  and  draw  the  liquor  off  fine  ; to  every  gallon 
of  wine  put  three  pounds  of  lump  fugar  -,  put  it  into  a 
vefl'el,  but  do  not  flop  it  till  it  has  done  hilling  ; then 
flop  it  dole,  and  in  fix  months  it  will  be  fit  to  bottle. 

, * Apricot 
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Apricot  Wine. 

Take  fix  pounds  of  i'oaffugar  and  fix  quarts  of  water, 
boil  them  together,  and  (kirn  it  well  ; then  put  in  twelve 
pounds  of  apricots  pared  and  ftoned,  and  boil  them  till 
they  are  tender ; then  ftrain  the  liquor  from  the  apricots, 
put  it  into  a ftone  bottle,  and  when  it  is  fine  bottle  it; 
cork  it  well  and  keep  it  in  a cool  cellar  for  ufe. 

Balm  Wine. 

Take  twenty  pounds  of  lump  fugar  and  four  gallons 
and  a half  of  water,  boil  it  gently  for  one  hour,  and  put 
it  into  a tub  to  cool  ; take  two  pounds  of  the  tops  of 
green  balm,  and  bruit'e  them,  put  them  into  a barrel  with 
a little  new  yeaft,  and  when  the  liquor  is  nearly  cold 
pour  on  the  balm;  llir  it  well  together,  and  let  it  (land 
twenty-four  hours,  ftirring  it  often  , then  bung  it  up, 
and  let  it  (land  fix  weeks  ; then  bottle  it  off ; put  a lump 
of  lugar  in  each  bottle,  cork  it  tight,  and  the  longer  you 
keep  it  the  better  it  will  be. 

Mountain  Wine. 

Take  and  pick  all  the  ilalks  out  of  your  fine  Malaga 
raifins,  chop  them  very  {'mall,  and  put  ten  pounds  of 
them  to  every  two  gallons  of  fpring  water  ; let  them  deep 
'three  weeks,  ftirring  them  often  ; then  fqueeze  out  the 
liquor,  and  put  it  into  a vellel  that  will  juft  hold  it,  but 
do  not  Hop  it  till  it  has  done  hilling;  then  bung  it  up 
dole,  and  it  will  be  fit  for  ufe  in  fix  months. 

Black  Cherry  Brandy. 

Take  and  pick  eight  pounds  of  black  moroon  cherries, 
and  eight  pounds  of  fimall  black  cherries,  put  them  in  a 
mortar  and  bruife  them,  or  leave  them  whole  if  you 
pleafe  ; put  them  into  a calk,  and  pour  fix  gallons  of 
good  brandy  over  them  ; put  in  two  pounds  of  loaf  lu- 
gar broke  to  pieces,  a quart  of  lack,  ftir  all  well  up  to- 
gether, and  let  it  fund  two  months  ; then  draw  it  off 

into 
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into  pint  bottles,  cork  it  tight,  and  keep  it  for  ufe.  You 
may  make  it  with  niorella  cherries  the  fame  way. 

Rajberry  Brandy, 

Take  two  gallons  of  ralherries,  pick  them  from  the 
ftalks,  bruife  them  with  your  hands,  and  put  them  into 
a calk  ; put  eight  gallons  of  good  brandy  over  them,  put 
in  two  pounds  of  loaf  fugar  beat  fine,  and  a quart  of  fack; 
ftir  all  well  up  together,  and  let  it  ftand  a month  ; then 
draw  it  off  clear  into  another  calk,  and  when  it  is  fine 
bottle  it,  cork  the  bottles  well,  and  keep  it  for  ufe. 

Orange  Shrub. 

Break  one  hundred  pounds  of  loaf  fugar  in  fmall 
pieces,  put  it  into  twenty  gallons  of  water,  boil  it  till 
the  fugar  is  melted,  lkim  it  well,  and  put  it  in  a tub  to 
cool  j when  cold,  put  it  into  a calk,  with  thirty  gallons 
of  good  Jamaica  rum,  and  fifteen  gallons  of  orange  juice, 
(mind  to  ftrain  all  the  feeds  out  of  the  juice)  mix  them 
well  together  ; then  beat  up  the  whites  of  fix  eggs  very 
well,  llir  them  well  in,  let  it  ftand  a week  to  fine,  and 
then  draw  it  off  for  ufe.  By  the  fame  rules  you  may 
make  any  quantity  you  want. 


A number  of  valuable  Hints  or 
Concife  Leffons,  worth  the  atten- 
tion of  Young  Perfons,  extracted 
from  Dr.  Trailer’s  Principles  of 
Politenels. 


Shew  in  every  thing  a Modesty, 

Be  not  always  fpeaking  of  yourfelf. 

Be  not  awkward  in  manner. 

Be  not  bafhful. 

Be  not  forward. 

Talk  not  of  yourfelf  at  all. 

Boaft  not. 

Angle  not  for  praife. 

Avoid  Lying. 

Don’t  equivocate. 

Confefs  your  faults. 

-Tell  no  lies  called  innocent, 

Avoid  vain  boafting. 

On  all  occajions  keep  up  Good -Breeding. 

Be  eafy  in  carriage. 

Liften  when  fpoken  to 
Vary  your  addrefs. 

Behave  well  at  table. 

Attend  to  the  women. 

Salute  not  the  ladies. 

Study 
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Study  a Genteel  Carriage. 

Dread  the  chara&er  of  an  ill-bred  man. 

Acquire  a graceful  air. 

Be  not  awkward  in  fpeech. 

Be  remarkable  .for  Cleanliness  of  Person. 
Attend  to  your  Dress. 

Study  Elegance  of  Expression. 

Modulate  your  voice;  and 
Acquire  a good  utterance. 

Attend  to  your  looks  and  geftures. 

Be  nice  in  your  expreflions. 

Be  choice  in  your  ftile. 

Avoid  Vulgarifms. 

Attend  to  your  Address,  Phraseology',  and 
Small-Talk. 

Ufe  fafhionable  language. 

Be  choice  in  your  compliments. 

Acquire  a fmall-talk. 

Make  conftant  Observation. 

Be  not  inattentive. 

Affett  not  Absence  of  Mind. 

Learn  a Knowledge  of  the  World. 

Flatter  delicately. 

Study  the  foibles  of  men. 

Obferve  certain  times  of  applying  to  thofe  foibles. 
Judge  of  other  men  by  yourfelf. 

Command  your  temper  and  countenance. 

Seem  friendly  to  enemies. 

Never  fee  an  affront,  if  you  can  help  it. 

Avoid  wrangling. 

Judge  not  of  mankind  rafhly. 

Fall  in  with  the  humpur  of  man. 


Truft 
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Trufl  not  too  implicitly  to  any. 

Beware  of  proffered  friendfliip. 

Doubt  him  who  fwears  to  the  truth  of  a thing. 
Make  no  riotous  attachments. 

Be  nice  in  your  Choice  oj  CompAnY. 

Adopt  no  man’s  vices. 

Avoid  frequen t vend  noify  Laughter. 

Never  romp  or  play,  like  boys. 

To  jorm  the  Gentleman , there  are  Sundry 
Little  Accomplishments. 

Do  the  honours  of  your  table  well. 

Drink  no  healths. 

Refufe  invitations  politely. 

Dare  to  be  fingular  in  a right  caufe ; and. 

Be  not  afhamed  to  refufe. 

When  at  cards,  play  genteely. 

Strive  to  write  well  and  grammatically. 

Spell  your  words  correctly. 

Affedt  not  the  rake. 

Have  fome  regard  to  the  choice  of  amufements. 
Be  fecret. 

Look  not  at  your  watch  in  company. 

Never  be  in  a hurry. 

Support  a decent  familiarity. 

Negledf  not  old  acquaintance. 

Be  graceful  in  conferring  favours. 

Avoid  all  kinds  of  vanity. 

Make  no  one  in  company  feel  his  inferiority. 

Be  not  Matty  at  another’s  expence. 

Be  fparing  in  raillery. 

Admire  curiofities  fhewn  you  \ but  not  too  much. 
Never  whifper  in  company. 


Read 
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Read  no  letters  in  company. 

Look  not  over  one  writing  or  reading. 

Hum  no  tune  in  company,  nor  be  anyways  noify 
Walk  gently. 

Stare  in  no  one’s  face. 

Eat  not  too  fait  nor  too  flow. 

Smell  not  to  your  meat  when  eating. 

Spit  not  on  the  carpet. 

Offer  not  another  your  handkerchief. 

Take  no  fnuff. 

Chew  no  tobacco. 

Withdraw  on  certain  occafions  imperceptibly. 
Hold  no  indelicate  difcourfe. 

' Avoid  all  odd  tricks  and  habits. 

JBe  wife  in. the  Employment  of  Time. 

Read  none  but  ferious  and  valuable  books. 

Lofe  no  time  in  tranfadling  bufinefs. 

Never  indulge  lazinefs. 

Be  not  frivolous. 

Study  a Dignity  of  Manners. 

Pafs  no  joke  with  a fling. 

Avoid  being  thought  a punfter. 

Keep  free  from  mimickry. 

Never  pride  yourfelf  on  being  a wag. 

Be  moderate  in  falutatious. 

Be  not  envious. 

Be  not  pallively  complaifant. 

Shew  no  haftinefs  of  temper. 

Be  mild  to  your  fervants. 

Keep  up  outward  appearances. 

To  he  well  rtcei'ved  there  are  Rules  for 
Conversation. 

Talk  not  long  together. 


/ 
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Tell  no  Stories. 

Ufe  no  hackneyed  expreffions. 

Make  no  digrellions. 

Hold  no  one  by  the  button,  when  talking* 
Punch  no  one  in  conversation. 

Tire  no  man  with  your  talk. 

Engrofs  not  the  converfation. 

Help  not  out,  or  foreftall,  the  flow  fpeaker. 
Contradict  no  one. 

Give  not  your  advice  unafked. 

Attend  to  perfons  Speaking  to  you. 

Speak  not  your  mind  on  all  occafions. 

Be  not  morofe  or  furly. 

Adapt  your  converfation  to  the  company. 

Be  particular  in  your  difcourle  to  the  ladies. 
Renew  no  difagreeable  rjratters. 

Praife  not  a third  perfon’s  perfections,  when 
fuch  praife  will  hurt  the  company  prefent. 
Avoid  rude  expreffions. 

Tax  no  one  with  breach  of  promife. 

Be  not  dark  or  myfterious. 

Make  no  long  apologies. 

I ,00k  people  in  the  face,  when  Speaking. 

Raife  not  your  voice,  when  repeating. 

Swear  net  in  any  form. 

Talk  no  Scandal. 

Talk  not  of  your  own  or  others  private  concerns. 
Few  jokes,  &c.  will  bear  repeating. 

Take  up  the  favourable  fide  in  debating. 

Be  not  clamorous  in  difpute;  but 
Difpute  with  good  humour. 

L earn  the  characters  of  company,  before  you 
fay  much. 

Suppofe 
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Suppofe  not  yourfelf  laughed  at. 

Interrupt  no  one’s  ftory. 

Make  no  companions. 

Aik  no  abrupt  queftions. 

Reflect  on  no  order  of  people. 

Interrupt  no  one  fpeaking. 

Difplay  not  your  learning  on  all  occafions. 

Be  circumppeEt  in  your  Behaviour  to  Eu  peri 

OKS. 

• Dread  Running  in  Debt. 


INSTRUCTIONS 

ADAPTED  TO 

YOUNG  WOMEN. 

Pride  yourfelf  in  Modesty.  • 

NEVER  be  afraid  of  blulhing. 

Don’t  talk  loud. 

Refrain  from  talking  much. 

Don’t  even  hear  a double-entendre. 

Avoid  lightnefs  of  carriage. 

Be  difcreet. 

AfFe£t  no  languifhing. 

Dare  to  be  prudifh. 

Be  not  too  free. 

Be  cautious  in  dancing. 

Dread  becoming  cheap. 

Be  not  too  often  feen  in  public. 

If  you  go  to  a pkty,  let  it  be  a tragedy. 

• Avoid 
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Avoid  gaming. 

Be  modeft  and  moderate  in  drefs. 

Shun  the  idea  of  a vain  woman. 

Study  dignity  of  manner. 

Boaft  not  of  your  appetite,  ftrength,  &c.  nor 
fay  any  thing  that  conveys  an  indelicate  idea. 
Accept  no  prelents  of  value. 

Receive  a falute  modeftly. 

Give. your  hand,  alfo,  when  neceffary,  modeftly. 
Be  affable  with  the  men,  but  not  familiar. 

Be  civil,  but  not  complying. 

Be  not  always  laughing  and  talking. 

Seem  not  to  hear  improper  converfation. 

Avoid  every  thing  mafeuline. 

Never  deal  in  fcandal. 

Sympathize  with  the  unfortunate. 

Read  no  novels  but  let  your  ftudy  be  hiftory,  8rc. 
Endeavour  to  fpeak  and  write  grammatically. 
Make  no  confidant  of  a fervant. 

Be  cautious  of  unbofoming  yourfelf ; particularly 
to  a married  woman. 

Confult  only  your  neareft  relations. 

Truft  no  female  acquaintance. 

Make  no  great  intimacies. 

Snffer  no  unbecoming  freedoms,  yet,  avoid  for- 
malities. 

Form  no  friendfhips  with  men. 

You  cannot  be  loo  circumfpccl  in  matters  of  Love 
and  Marriace. 

Suppofe  not  all  men  in  love  with  you,  that  (hew 
you  civilities. 

Beware  of  prefuming  upon  your  own  innocence. 
Lofe  not  the  friend,  through  fear  of  the  lover. 

Be 
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Be  prudent  but  not  too  referved. 

Let  not  love  begin  on  your  part. 

Be  not  impatient  to  be  married. 

Attend  to  your  Conduct  in  General. 

Betray  not  your  affeftions  for  any  man. 

If  determined  to  difcourage  a man’s  addrefies, 
undeceive  him,  as  foon  as  poffible. 

Be  careful  not  to  be  deemed  a coquet. 

NeVer  betray  the  confidence  that  any  man  has 
repofed  in  you. 
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